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AUTHOR’S NOTE 


It is a popular superstition that men as a rule do not 
like Sweets, and that they will turn from the most 
tempting and elaborate confection to seek refuge with 
a simple savoury or a piece of cheese. My experience 
has taught me so much the reverse that I have ventured 
to set down here a purely personal selection of Sweets, 
but one which I fancy will also appeal to others of my 
sex. At least I hope their wives will find it does. 

A.H. 
Cowesfield Green, 


May 1937 
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HOT SWEETS 


APPLES AU BEURRE 


Peel some apples and cut them into thin slices. Put 
these intoa fireproof dish, adding sugar and little pieces 
of butter between each layer. Brown in the oven. 


APPLE CHARLOTTE 


Line the charlotte mould with thin slices of bread 
and butter (no crusts), and spread them as thickly as 
you can with golden syrup. Meanwhile you have made 
a purée of stewed apples, not too thin, and this you will 
now put into the mould in alternate layers with fine 
breadcrumbs. Let the breadcrumbs be the last layer, 
and cook this quite lovely pudding in the oven till it 
is brown, as it will be not only on the top but on the 
sides too. It only wants some thick cream, or Devon- 
shire cream, to make it one of the world’s superlative 
sweets. : 


APPLE, ORANGE AND LEMON TART 


Boil some apples to a pulp, and take a pint of it. 
While it is still warm, add three ounces of castor sugar, 


9 


GOOD SWEETS 


three ounces of butter and the juice of a lemon and of 
an orange. Let the mixture now get cold, when stir in 
the yolks of half a dozen eggs. Fill with this the tart 
which you have already prepared, and bake it in the 
oven in the ordinary way. 


APPLE TART—GERMAN FASHION 


To an ounce of melted butter add the juice of half 
a lemon, two tablespoonfuls of castor sugar, half a 
teaspoonful of mixed spice and an egg beaten up with 
a cupful of milk. Mix this well together and put ina 
pound of apples thinly sliced. Let it stand for two 
hours. Line a round sandwich tin with the kind of 
pastry you use for fans, and fill it with the mixture. A 
few blanched almonds should be dotted over the top, 
and the whole thing baked in a fairly hot oven for 
twenty minutes or so. The almonds and the spices give 
the tart a delicious and unexpected flavour. Cream 
should be served with it, and it is better eaten hot. 


APPLES WITH CHOCOLATE 


Cook some peeled and cored eating apples in syrup, 
whole, and fill them with the following cream. Melt 
two or three sticks of chocolate with a cup of cold 
water, and when melted add a pinch of cinnamon, an- 
other cup of water, and let this reduce, stirring all the 
time till the chocolate is thick enough. Having filled 
the apples with this, beat up the whites of two eggs 
with some fine sugar and powdered chocolate. Whip 
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this as stiff as you can, covcr the apples with it, and 
brown in the oven. 


APPLES WITH TAPIOCA 


Boil three tablespoonfuls of large tapioca very slowly 
in a pint of milk flavoured with lemon peel for three or 
four hours, and, while thisis finishing, stew in syrup half 
a dozen apples, peeled, cored and cut into not-too-small 
pieces. Put half the tapioca in the fireproof dish and on 
it half the apples. Repeat this, spread plenty of apricot 
jam over the top, and bake in the oven for twenty 
minutes. Serve hot, of course, and marmalade might 
advantageously be substituted for the jam. 


APRICOTS A LA COLBERT 


Take some good halves of apricots from a tin or 
glass, dry them and stuff them with some cream of rice 
flavoured with vanilla, so that the rice is shaped to 
form the other half of the apricot. Brush them over 
with beaten egg, roll them in very fine white bread- 
crumbs, and fry them in deep fat. Serve separately an 
apricot sauce, flavoured if you like with a little Kirsch. 


AUSTRIAN FRITTERS 
Make some choux paste, and force it through a bag 
with a rose pipe into two-inch lengths. Cut these with 
a hot knife and drop them into deep, hot fat, a few at 
a time, as they swell a great deal. When they are crisp 
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and brown, either serve them at once sprinkled with 
vanilla sugar, or brush them over with melted jam 
and roll them quickly in finely chopped grilled 


almonds. 


BAKED PEARS WITH CHOCOLATE SAUCE 


Bither bake the pears separately and pour a choco- 
late sauce over them before serving, both hot, of 
course; or ptepare them in this way, which gives a 
more subtle flavour. 

Cook some peeled, cored and quartered pears with 
a very little water, sugar and a vanilla pod. When they 
are nearly done, take them and the vanilla pod out, and 
melt in another saucepan some finely grated chocolate 
with a spoonful of the water in which the pears have 
been cooking. Pour this into the first saucepan, add a 
little butter and the pieces of pear, and sweeten a little 
more if you think it needs it. Continue cooking very 
slowly till the pears are quite done and the sauce 
creamy. 


BANANA FLAN 


Make a flan with your best pastry, and bake it 
‘blind’. When it is cold, fall it with rings of thin slices 
of banana, overlapping each other in layers. Sprinkle 
each layer with castor sugar and pour over each a 
tablespoonful of raspberry juice. Put back into the 
oven for ten minutes, and serve hot or cold. 
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BEIGNETS SOUFFLES 


Put a tumblerful of water into a saucepan with a 
few grains of salt, an ounce of sugar, the same of but- 
ter and some grated lemon rind. When it is boiling 
take it off the fire,'and shower in by degrees enough 
flour to make a good thick paste, about a teacupful. 
Put it back on the fire, stirring well all the time, for 
a few minutes, until it is smooth, then let it get cool 
and break into it one egg after another, stirring quickly 
all the time, until the paste leaves the spoon quite clean 
when you raise it out of the pan. Then add a very 
stiffly whisked egg-white, and leave it for two hours. 
Then drop pieces of this batter the size of a walnut 
into deep fat, and when they are golden and well 
drained, sprinkle them with powdered sugar. These 
charming fritters can even be eaten cold, I’m told. 


CANADIAN APPLE PIE 


Line a deepish dish with short crust. Cover it with 
a layer of peeled, cored and sliced apple, seasoned 
with plenty of sugar and sprinkled with lemon juice, 
powdered ginger, cinnamon and cloves. Cover this in 
turn with a layer of mixed currants, raisins and sul- 
tanas. Repeat these layers until the dish is full, finishing 
with apple. Cover with pastry and bake in the oven, 
fast at first, then slower. 


CARROT PUDDING 
Mix together one breakfastcupful each of grated 
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carrots, stale white breadcrumbs, minced suet, cur- 
rants, chopped raisins, flour, milk and a pinch of salt 
and about a quarter of a teaspoonful of carbonate of 
soda. Having done this, put the mixture into a pud- 
ding basin and boil for three or four hours, the longer 
the better. 


A CHERRY SWEET 


From Italy. Remove the stalks and stones from some 
washed black cherries (though other cherries could be 
used at a pinch), put the fruit into a fireproof dish, 
sprinkle them freely with sugar and add two or three 
tablespoonfuls of water and a little red wine. Cook 
them in a moderate oven for about half an hour, when 
the cherries will be soft. Fry some thin slices of crust- 
less white bread in a little butter until golden on each 
side, drain them and put them in a dish, put the cher- 
ries over them and pour over all the syrup from the 
cherries. Eat hot. 


CHOCOLATE PUDDING 


Beat four yolks of egg lightly and stir into them a 
large tablespoonful of flour. Now add half a cake of 
Chocolate Menier that has been dissolved in a little hot 
milk and is a thick paste. Mix well together and then 
add four tablespoonfuls of castor sugar and three table- 
spoonfuls of milk. Lastly add the stiffly beaten whites 
of the eggs. Bake in a gentle oven for half an hour, and 
serve with whipped cream or a creamy custard which 
you may flavour if you wish with rum or brandy. 
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CHOCOLATE PIE 


Dissolve three-quarters of an ounce of chocolate in 
half a pint of milk, and pour this over four ounces of 
breadcrumbs. Add about two ounces of sugar, a little 
vanilla essence and the yolks of three eggs. Line a pie 
dish with paste, and put in the mixture. Bake for about 
half an hour when the pastry should be done and the 
chocolate mixture firm. Now beat the whites stiffly, add 
an ounce of castor sugar, and spread this meringue on 
the pie. Sprinkle with some very fine sugar, stick in a 
few blanched almonds here and there if you like, and 
let the meringue get crisp and golden in a cool oven 
for about half an hour. 


CHERRY PUDDING 


Put three tablespoonfuls of flour and a pinch of salt 
into a bowl and break and mix into it, one by one, three 
eggs. Add a pint and a half of milk by-degrees, and 
three tablespoonfuls of castor sugar. Put about a pound 
and a half of black cherries into a fireproof dish, and 
pour this mixture over them. Bake it in the oven, and 
serve it with more sugar sprinkled over the top. 


CHRISTMAS OMELETTE 


Beat up six eggs with some sugar and a pinch of salt, 
and add two tablespoonfuls of cream, a pinch of grated 
orange or lemon rind and one tablespoonful of rum. 
Cdok the omelette in the usual way, and before folding 
it, stuff it with plenty of hot mincemeat. Put it on a 
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long dish, sprinkle it with warm rum, and set it alight 
at the table. 


CINNAMON APPLES 


Cut some peeled eating apples into quarters, and 
cook them slowly in a frying pan in butter, turning 
them over now and again till they are soft and brown. 
Sprinkle over them some brown sugar and a little cin 
namon, and serve them after they have cooked for just 
a little longer. 


CONVENT PANCAKES 


Make some pancake batter, and fry a pancake on one 
side only. Cover the uncooked side with dice of tinned 
pears which have been drained and slightly warmed, 
and pour some more batter over, to cover them. Finish 
cooking the pancake in the oven, and serve flat and 
very hot. 


CRANBERRY AND RAISIN TART 


An American sweet. Line some patty pans with 
pastry, and into each put a good layer of washed cran- 
berries, covering them with sugar. Now put a layer of 
seedless raisins to cover the cranberries, sprinkle with 
rather coarsely chopped walnuts, cover with a pastry 
lid, and bake in a moderate oven for about half an 
hour. Serve the tarts hot, with whipped cream if you 
like. 
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CREME FRITE 


Make some confectioner’s cream (see page 38) and 
thicken it by cooking a little longer; then pour it out 
on to a greased tin and let it get cold. If it is of the 
right consistence, it should be about half an inch thick. 
Cut the cold cream into smallish squares, dip them in 
beaten egg and fine white breadcrumbs, and fry them 
quickly in butter. If this sweet is made from the plain 
unflavoured cream, a chocolate sauce is advised. 


CREOLE FIG PUDDING 


Chop up finely half a pound of dried figs. Beat two 
and a half ounces of sugar with two egg-yolks toa thick 
cream, and add three ounces of melted butter and four 
ounces of fine breadcrumbs which have been soaked 
in milk and then thoroughly squeezed. Mix together 
and now add a teacupful of milk and the two egg- 
whites stifly whisked. Butter a pudding basin, and 
sprinkle it with flour. Put in the mixture and steam 
lightly for three hours. A Hard Sauce goes well with 
this, especially if made with rum. 


DUKE OF CAMBRIDGE PUDDING 


Make some paste, and line a flan tin with it. Chop up 
finely two ounces of candied peel (or crystallized fruits), 
and scatter them on the paste. Put in a saucepan three 
ounces of castor sugar, three ounces of melted butter 
and the yolks of two eggs. Stir this well, and when it 
is boiling pour it over the peel in the tart. Bake in a 
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slack oven until done, when the top will be a rich 
crinkly golden brawn. It can be eaten cold; but it is 
better hot. 


FRENCH BREAD PUDDING 


Prepare two-thirds of a pound of white breadcrumbs 
and soak them in a pint and three-quarters of boiled 
milk, flavoured with vanilla and sweetened with half 
a pound of sugar. Rub through a sieve and add six 
egg-yolks, four whole eggs and four egg-whites stiffly 
beaten. Pour into a buttered mould which you have 
first sprinkled with breadcrumbs, and poach in a bain- 
marie, Serve with custard or a fruit sauce. 


FRIED MICE 


Mix together five ounces of flour, three-quarters of 
an ounce of butter, half an ounce of sugar, three gills 
of water, a pinch of salt and six eggs, and drop small 
spoonfuls of the mixture into hot fat. Fry them golden 
brown and serve them with a chocolate sauce. 

So says a book on Viennese recipes, for which the 
unappetizing name of these pleasant fritters must be 
blamed. 


- GALETTES DE RIZ 
This is a good way of using up milk pudding, though 
very often rice pudding can be made specially for this 
final transformation. Supposing you have half a pint of 
rice pudding left over, then beat up an egg or two, 
mix them with the rice pudding with a little more 
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sugar, and add as much flour as will be needed to make 
the mixture of the same consistence as pancake batter. 
Then slightly butter your frying pan, and put in enough 
of the mixture to make a pancake about the size of a 
saucer. If your pan is large enough, put in three or four 
at once. Cook them in exactly the same way as pancakes, 
and listen for the exclamations of delight! 


GERMAN BREAD PUDDING 


Prepare two-thirds of a pound of brown bread- 
crumbs and soak them in a pint and three-quarters of 
Rhine wine or Moselle, flavoured with a little cinna- 
mon and sweetened with half a pound of moist sugar. 
Rub through a sieve and add four whole eggs, six egg- 
yolks, five ounces of melted butter and the stiffly 
whisked whites of four eggs. Poach in a bain-marie, 
and serve with a fruit syrup. 


GUARDS’ PUDDING 


Mix well together five ounces of breadcrumbs, three 
ounces of castor sugar, the same of melted butter, a 
saltspoonful of carbonate of soda dissolved in a tea- 
spoonful of water, three well-beaten eggs and five 
tablespoonfuls of raspberry jam. Put it in a buttered 
mould and steam for a couple of hours. Strawberry 
jam may be used. 


HONEY TART 


Line a shallow tin with pastry. Warm three table- 
spoonfuls of honey in a saucepan, add four tablespoon- 


19 


GOOD SWEETS 


fuls of fresh white breadcrumbs and mix them well to- 
gether. Take off the fire and stir in the grated rind of a 
lemon and half a teaspoonful of lemon juice. Mix well 
together again, remove from the fire and let it get cold. 
Then fill the pastry with it, decorate if you like with 
ctiss-cross strips of pastry and ee in a hot oven for 
about twenty minutes. 


KUCHEN 


Make an ordinary batter, as you would for Yorkshire 
Pudding, adding a little sugar and two tablespoonfuls 
of melted butter. Put it into a shallow fireproof dish 
and place over it pieces-of the fruit you wish to use, 
either tinned or fresh fruit. Sprinkle with plenty of fine 
sugar and powdered cinnamon, and half a cupful of 
coarsely chopped walnuts. Bake in a moderate oven 
for three-quarters of an hour and serve with cream, 
custard or an appropriate sweet sauce. 


LEMON CURD ROLL 


Next time you make a suet roly-poly, try spreading 
the paste with lemon curd instead of jam. It makes a 
pleasant and rather surprising change. 


LEMON PIE 


Make a flan case of puff pastry, baking till rhree- 
quarters done. Meanwhile mix a dessertspoonful of 
cornflour with a little milk till it is smooth, boil a pint 
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of milk and pour it over the cornflour, stirring well. 
Now add an ounce of sugar, the finely grated rind of 
a lemon and the yolks of three eggs, and stir on a low 
heat till the mixture thickens. Pour this into the flax 
case. Beat the egg-whites as stiffly as possible, stir six 
ounces of castor sugar lightly into the froth and spread 
it on top of the pie, which you will now bake ina 
moderate oven till the meringue is crisp and golden. 


& LOUCOUMATHES 


Warm half a pound of flour and a quarter of a pint 
of milk. Put the flour into a bow] and make a hole in 
the middle of it. Now mix a quarter of an ounce of 
yeast with half a teaspoonful of sugar, add the milk to 
this and pour it into the centre of the flour. Mix, and 
when it has ‘sponged’, beat in three yolks of eggs and 
leave it for three-quarters of an hour. Knead the mix- 
ture well and let it rest for another ten minutes. It is 
then ready to be dropped, intablespoonfuls, into smok- 
ing hot fat and eaten as quickly as possible with warm 
honey and powdered cinnamon. 


LEXINGTON APPLES 


Peeland core halfa dozen rather sour cooking apples, 
and steam them until they are half-cooked. Let them get 
cold. Now mix together an ounce of flour and an ounce 
of castor sugar, roll each apple in this, brush them over 
with beaten egg and coat them with stale cakecrumbs. 
Fry them in deep fat until golden-brown, then fill the 
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centres with finely chopped tinned pineapple. Serve 
them with hot pineapple syrup round them. 


MARMALADE TART 


Make an open tart, and fill it with marmalade which 
you have mixed with the yolks of two eggs and the 
whites whipped very stiffly. Bake in a moderate oven 
until done. 


PAIN PERDU 


Cut some half-inch thick slices from a stale loaf of 
bread, cut off the crusts and dip the slices in cold milk 
which has been sweetened and flavoured with vanilla. 
Drain them and then dip them in slightly sugared 
beaten egg. Brown them on both sides in clarified but- 
ter. Serve them powdered with fine sugar, or with a 
sweet sauce if you prefer it. 


PEARS AU BEURRE 


Peel some pears and cut them into thin slices. Put 
these into a fireproof dish, adding sugar and little pieces | 
of butter between each layer. Brown in the oven. ° 


PEARS IN PASTRY 


This is a dish which comes from Normandy, where 
it is called Dowillons de Poires. Make a good pastry crust 
and roll it out very thin. Peel some pears (not the hard 
ones) leaving the stalk, cover them with as much 
sugar as will stick to them, and wrap them in the paste 
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(over which you have sprinkled more sugar), so that 
the stalk sticks through the top and the pastry retains 
the shape of the pear as much as possible. Then bake 
them in the same way as a baked apple dumpling. 
They are much nicer. 


PISTACHIO SOUFFLE 


Blanch and skin a good handful of pistachio nuts, 
and pound them well with a little sugar. Moisten with 
half a wineglassful of Kirsch, and make a soufé mix- 
ture with them and three yolks of eggs, a dessertspoon- 
ful of flour, a pinch of salt and a little milk. Fold in 
three or, better, four stiffly whipped whites of egg, and 
bake like any souffié. 


POMMES SUZANNE 


Melt some butter in the bottom of a pan and stew in 
it some peeled and quartered apples, with brown sugar, 
grated lemon rind and apricot jam. Stir well so as to 
prevent it from burning, and when it is done put it into 
a small fireproof dish, sprinkle the top copiously with 
icing sugar, and put it into a moderate oven until the 
sugar begins to caramelize and forma crust. Then serve 
hot, with cream. 


PORTUGAL EGGS 


A curious dish from an old recipe book. Worth try- 
‘ing when eggs are cheap. Take nine hard-boiled eggs 
and pound them in a mortar with some sugar and a 
little powdered cinnamon and nutmeg. Bind the mix- 
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ture with two raw eggs. Roll this paste with well- 
floured hands into eight or nine round balls. Now take 
half a pint of cream and put it into a pan with some 
sugar, a stick of cinnamon and a vanilla pod; also the 
very thinly peeled rind of a lemon. Put in the egg-balls, 
and let them stew gently in this sauce over a slow fire, 
shaking the pan now and then. When they are done, 
take them out with a spoon, and serve them with the 
cream poured over them. 


POTATO FRITTERS 


Cook by steaming or baking some floury potatoes in 
their skins, and pound them up ina mortar with a pinch 
or two of salt, a little sugar, an ounce of butter and a 
tablespoonful of cream (for each pound of potato), 
Make the mixture quite smooth and add from time to 
time a whole beaten egg. When the batter is stiff enough 
to handle roll it into little balls, fry these golden brown 
in deep fat and serve them sprinkled with sugar. 


POTATO PUDDING 


Line a pudding dish with light pastry. Boil some 
potatoes, mash them and sieve them. Now add four 
whole eggs, or four yolks and two whites well beaten, 
the juice of a lemon dropped on lump sugar and then 
the sugar grated. Beat until the mixture is very light, 
then fill the dish with it and bake for twenty or thirty - 
minutes in a quick oven. oyna sugar over the top 
before serving. 
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PRINCESS PUDDING 


For this you will want the weight of two eggs in 
butter and flour, and of one egg in sugar. Cream the 
sugar and butter, then add an egg and a tablespoonful 
of flour, beating well. Then add another egg and more 
flour, beat, and add the rest of the flour by degrees, 
beating well and putting in a good pinch of baking- 
powder with the last spoonful of flour. The mixture 
should be wet enough to drop easily from a spoon; 
if too stiff, add a little milk. Now mix in with it an 
ounce of finely chopped candied peel, six ounces of 
stoned raisins, two ounces of currants, one ounce of 
chopped almonds, the grated rind of a lemon and a 
little brandy. A trifle more baking-powder may be 
necessary. Steam for five hours and serve with a well- 
flavoured sauce. 


PUMPKIN FRITTERS 


A curious Australian sweet, worth trying. Dry some 
cooked pumpkin as well as possible, and sieve enough 
to give you a pint of the pulp. Mix with it a tablespoon- 
ful of flour, two tablespoonfuls of sugar and a gill of 
cream. Beat this all together and then add a beaten egg 
and a squeeze of lemon juice. Beat together again, and 
fry in spoonfuls in deep fat. Drain well, and serve 
sprinkled with sugar and a little cinnamon. 


PUMPKIN PIE 


Pare and halve a ripe pumpkin, take out the seeds 
and cut it into thick slices. Stew it gently with a little 
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water till it is tender, then pass it through a fine sieve 
to make a purée. Take half a pint of this, add two ounces 
of sugar, the yolks of two eggs, three-quarters of a 
pint of milk, a little mace or nutmeg, and at the last the 
two egg-whites stify frothed. Put this mixture into a 
pie dish, cover with short-crust paste, as for an ordin- 
ary pie, and bake in a quick oven. This can be served 
hot or cold. 


QUINCE AND APPLE 


If you can come by some quinces, by begging, buy- 
ing, borrowing or stealing, be sure to see that your 
compote of apple, apple pies and apple puddings have an 
exquisite and individual flavour through the addition 
of a sliced quince or two in the cooking. 


RAILWAY PUDDING 


A great favourite of my childhood, but why Rail- 
way? ‘Butter a shallow tin,’ says a MS. recipe, ‘mix a 
teacup of flour, one of sugar and two heaped teaspoon- 
fuls of baking powder. Mix in a bowl three eggs and 
one tablespoonful of milk. Mix all well together. Pour 
into the tin and bake for twenty minutes.’ It really 
needs a jam sauce to go with it, as it is rather plain. 


A RHUBARB TART 
Chop up a breakfastcupful of rhubarb with a teacup- 
ful of sultanas, and mix them with two tablespoonfuls 
of melted butter, the juice and rind of a lemon, two 
tablespoonfuls of breadcrumbs, a whole beaten egg and 
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enough sugar to sweeten it. Fill a pastry-lined tin with 
this mixture, cover with more pastry and bake in a 
quick oven for about half an hour. 


RICE CROQUETTES 


Cut or mould cold cream of rice (see page 39) into 
any shapes you wish, brush these pieces over with bea- 
ten egg, roll them in fine breadcrumbs and fry them 
in deep fat. Apricot sauce is usually served with these. 


RICE FRITTERS 


Spread out some cream of rice (see page 39) when 
warm in a thin layer, and when cold, cut it into discs 
about three-and-a-half inches in diameter, A little thick 
fruit purée, or jam, should then be placed in the centre 
of each disc, the rice rolled over it to make a little ball 
with the filling in the middle, and the whole dipped in 
batter and fried, and served sprinkled with icing sugar. 


ROXBURY PUDDING 


A very good American recipe, particularly useful for 
getting tid of egg-whites. Taking a breakfastcup as a 
‘cup’, cream half a cup of butter and beat in a cup of 
castor sugar. Add half a cup of milk, two and a half 
cups of flour sieved with three and a half teaspoonfuls 
of baking powder and a small pinch of salt, and then 
four stiffly beaten egg-whites. Steam for an hour, turn 
out and serve covered with chocolate sauce. It is most 
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SEMOLINA CROQUETTES 


Let a pint of sweetened milk come to the boil, then 
sprinkle three tablespoonfuls of semolina into it. Sim- 
met, stirring, until the mixture is a ga paste, and the 
semolina cooked, then let it cool a little, and stir in a 
few currants and sultanas and two egg-yolks lightly 
beaten. When cold, shape into croquettes and fry them 
in butter. Serve sprinkled with castor sugar and cinna- 
mon. 


SEMOLINA FRITTERS 


Boil a pint of milk with two or three tablespoonfuls 
of sugar, sprinkle in three ounces of semolina, and 
cook, stirring well, until the mixture is a paste. Cool a 
little and add three beaten eggs. Shape the mixture into 
little balls with a spoon, and fry them golden brown in 
butter. Serve with hot honey. 


SNOW PANCAKES 


These always seemed a joke, until I tasted them, and 
I confess Ithoughtthem superior to the ordinary article! 
Follow your usual recipe for making pancake batter, 
using only half the milk prescribed. Then put the basin 
aside, and when you are ready to fry them, stir in lightly 
a quarter of a pint of clean freshly fallen snow. 


SWEDISH APPLE CHARLOTTE 


First of all make some buttered crumbs by drying 
(not browning) some stale bread in the oven, crushing 
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it into very fine crumbs, sieving them and then frying 
them in butter. While you are doing this, make a purée 
of a pound and a half of apples, sweetening it to your 
taste. Now butter a charlotte mould, and in the bottom 
put a half-inch layer of the breadcrumbs, then not quite 
so much apple purée, and continue the layers until the 
mould is full, but not using so much breadcrumbs as 
for the first one. Cook the mouldin a bain-marie for an 
hour, then turn it out. Castor sugar should be sprinkled 
on the top and cream handed with it. 


SWEET SCRAMBLED EGGS 


Beat up seven eggs with a cup of cold milk, add two 
dessertspoonfuls of castor sugar, a pinch of salt and 
the grated peel of half a lemon. Melt half an ounce of 
butter in the pan, and scramble the eggs in the usual 
way. You could serve this, if you liked, with slices of 
bread soaked in milk or Madeira cake sprinkled with 
fine sugat and baked in the oven until the sugar has 
caramelized. 


" TOFFEE APPLE DUMPLINGS 
Get the dumplings ready for baking in the usual 
way, and then sprinkle them with some very coarse 
brown sugar. When they are baking, baste them now 
and then with a syrup made with brown sugar and 
water. 
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AMBROSIA 


A famous Creole sweet. Get a fresh coconut, pare it 
and grate it finely. Peel and slice a dozen large sweet 
oranges, being careful to remove every trace of skin, 
pith or pips. Now get a large glass dish and inthe bottom 
put a layer of the orange slices, sprinkle them with cas- 
tor sugar, and then sprinkle over a layer of the coconut. 
Repeat this until all is used up, seeing that the last layer 
is of coconut. On this sprinkle the last of your sugar 
(you will have used about a breakfastcupful altogether) 
and let the dish stand in the cool for a couple of hours. 


AMERICAN CREAM 


Beat five egg-yolks well and strain them into a basin. 
Put five tablespoonfuls of castor sugar into a pint of 
cream, let it dissolve, bring to the boil and boil for one 
minute only. As soon as the bubbling dies down, pour 
it over the egg-yolks, mixing well. Pour the mixture 
back into the pan, and just bring it to the boil. Let it 
get alittle cool, then pour it into a souffé dish, and keep 
it in the refrigerator until wanted, for some hours at 
least. On serving sprinkle the top thickly with a cara- 
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mel which you have made with three tablespoonfuls of 
castor sugar and one of water, having poured the cara- 
mel into a buttered dish and when cold pounded it to 
the fineness of granulated sugar. 


APPLE AND GREENGAGE MOULD 


Cook a pound of peeled, cored and sliced apples in 
two ounces of sugar and a gill of water boiled together 
till they are tender. Whip them up with a fork till they 
are smooth and frothy, and then dissolve in this froth 
a pint packet of Chivers’s greengage jelly cut into very 
small pieces. Pour this intq a mould and let it set. When 
it is cold serve decorated with whipped cream. 


” 


APPLE CHEESECAKES’ 


Mix together a-pound of cooked-apple pulp, about 
six ounces of sugar (or more if you like it very sweet), 
three ountes of butter, the grated rind and juice of a 
lemon and three beaten eggs. Stir over the fire until the 
eggs are cooked, and use the mixture for filling your 
tartlets. 


BABA 


Cream half an ounce of yeast with the same amount 
of castor sugar, add to it half a gill of water warmed to 
98 degrees Fahrenheit, and mix this with two ounces of 
warmed flour. Set it to rise in a warm place in a covered 
basin. When it has doubled its size, sift six ounces of 
flour into a bowl and beat three large eggs into it with 
the hands, and then a quarter of a pound of creamed 
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butter. Go on beating until smooth, then beat in the 
risen dough. When beaten enough, it should leave the 
hands quite clean. Now grease a large Baba ring, or 
several small ones, and barely half-fill them with your 
mixture. Let them rise until their bulk is doubled, then 
bake them in a quick oven for ten to fifteen minutes. 
Turn them out, split them, and soak them in the fol- 
lowing sauce. Boil a quarter of a pound of lump sugar 
with a gill and a half of water for about ten minutes, 
skimming it if necessary. Then let it reduce until the 
syrup is the right consistence, and add a wineglassful 
of rum. 

Babas can be eaten hot or cold; but they are more 
usually served cold, with the centres (in the case of the 
large ones) piled up with whipped cream and deco- 
rated with glacé cherries, almonds and so on. 


BAKED FIGS 


There is nothing to compare with a fig fresh and ripe 
from the tree, but the small imported ones may be 
treated in this way. Wash them well and leave the skins 
on. Put them into a fireproof dish with sugar and very 
little water, and bake them slowly, pricking them with 
a fork and basting them now and again with the syrup. 
Serve them in the same dish when they are cold, with 
vanilla or rum-flavoured whipped cream. 


BANANAS WITH GINGER 
Slice up nice ripe bananas into rings, mix them with 
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some finest stem ginger also sliced across and bind the 
two with a good deal of sweetened whipped cream. 
Serve very cold ih glasses. 


BAVAROIS 


This is a kind of cold souffé, quite simple to make. 
Work a third of a pound of castor sugar with five egg- 
yolks in a saucepan, dilute it with half a pint of milk 
which has been boiled with a vanilla pod, and add half 
an ounce of gelatine which has been dissolved in a little 
cold water. Put the mixture on a low fire, and cook it 
(but do not let it boil) till it coats the spoon. Then strain 
it into a basin and let it cool, and as it thickens stir in 
half a pint of whipped cream and an ounce of pow- 
dered sugar. Pour it into a plain or decorated mould 
and put it on ice or in a very cool place till it is wanted. 
To help turn out the bavarois, the mould may be first 
greased with sweet almond oil, or if you like the taste 
of caramel, it may be coated withathin caramel. Plunge 
the mould quickly into tepid water before turning out. 
The bavarois may be flavoured with what you wish; 
for instance, almond, coffee, chocolate, orange, Kirsch, 
and so on. 


BUTTERSCOTCH CREAM 


Dissolve two ounces of castor sugar in a gill of hot 
milk, add a quarter of an ounce of gelatine which you 
have previously dissolved, and then add three stiffly 
whipped whites of egg, a teaspoonful of vanilla essence 
and two tablespoonfuls of whipped cream. Put this 
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mixture to set in a mould which you have first brushed 
over with oil of sweet almonds, and when wanted 
‘turn it out and pour over it a saucd which you have 
made by boiling together to the soft ball six ounces of 
brown sugar, an ounce of butter and two tablespoon- 
fuls of water, and then, off the fire, stirring in a gill of 
cream. 


CARAMEL JUNKET 


Make a caramel syrup, not too dark, with two and a 
half ounces of sugar, and half a teacupful of water. 
Add this to a pint of milk, and when it is at the right 
temperature (98 degrees Fahrenheit) add the rennet with 
a pinch of salt and enough vanilla essence to flavour it. 
Let it set, and keep it as cold as possible till you want it. 
Whipped or Devonshire cream is always good with 
junket, and especially so with this one. 


CHESTNUT CAKE 


Boil two pounds of chestnuts till they are soft, then 
skin them and pass through a sieve. Add to the ensuing 
purée a thick syrup made with a pound of sugar flav- 
oured with vanilla, and stir it all together till it is a 
thick paste, putting a little of ‘the syrup aside. Now 
shape the paste on the dish on which it is to be served, 
decorate it with almonds and preserved fruit, and glaze 
it with the rest of the syrup about two hours before you 
want to eat it. 


CHESTNUT CREAM 
This is a very special cream, which depends entirely 
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upon the sugar. Skin twenty chestnuts and boil them 
in a pint of milk and a gill of water until they are ten- 
der. Make a syrup of a quarter of a pound of lump 
sugar and a gill of water, and cook it until it begins to 
caramelize, that is, to turn slightly brown. Sieve the 
chestnuts and pound them with this syrup to get a 
smooth paste. Whip up half a pint of cream (which you 
can flavour with vanilla or even a little rum if you like 
it) and use this as a couch on which to pile your chest- 
nut purée which you will either pass through a coarse 
sieve, or through the potato ricer. The caramelized 
sugar gives it an ineffable flavour. 


CHESTNUT FOOL 


This is rather an unusual sweet. Cook and peel some 
chestnuts, put them through the potato ricer, sieve 
them and then mix them with custard, using a pint of 
custard for every pound of chestnut purée. When cold 
mix in half a pint or so of whipped cream, and flavour 
with some liqueur, if you wish. 


CHERRY MOUSSE 


Stone and cook some morello cherries with the 
amount of sugar you like; take half a pint of the fruit 
and cut them into little pieces. Dissolve half an ounce 
of gelatine in a little water and strain it on to the cher- 
ries to which you have added half a pint of juice. When 
the jelly begins to set, stir in the stiffly whisked whites 
of two eggs. Whisk well together, and put in a cool 
place to set. 
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CHOCOLATE BAVAROIS 


Melt half a pound of chocolate and two ounces of 
sugar in a little milk without letting it boil, then stir 
in half an ounce of gelatine and go on stirring until it 
is dissolved. Beat three eggs well, pour the mixture on 
to them and whisk well over a pan of boiling water, 
until the mixture is thick and light. When it is cool, add 
half a pint of whipped cream, put it into a mould and 
let it get very cold. 


CHOCOLATE MOUSSE 


If you have an embarrassingly large number of egg- 
whites over, you can makethis simple mousse by whisk- 
ing them stiffly and simply adding fine castor sugar and 
finely grated chocolate. 


CHOCOLATE SOUFFLE 


Put two ounces of chocolate into a pan with a little 
milk and let it dissolve. Add two ounces of castor sugar 
and the same amount of white breadcrumbs (very 
finely sieved), mix thoroughly and add two beaten 
egg-yolks and three tablespoonfuls of rum. Beat well 
together until nearly cold, when add a well-whisked 
egg-yolk and a gill of whipped cream. Serve in a soufié 
dish, after an appropriate sojourn in the refrigerator or 
ice-chest. 


CHOCOLATE WHIP 


Whip up two egg-whites stiffly, and add to them by 
degrees a couple of tablespoonfuls of fine castor sugar. 
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out the flesh with a silver spoon in fairly large pieces. 
Poach these in a light syrup flavoured with vanilla and 
a touch of lemon juice. Ten minutes should be enough. 
Take the pieces out, reduce the syrup until itis thickish, 
and when it is cold stir in a little syrup from a bottle of . 
preserved ginger and pour it over the pieces of melon. 
This compote should be served very cold. | 


COMPOTE OF PLUMS 


For every fifteen plums take six ounces of granu- 
lated or lump sugar and three teacupfuls of water. Let 
the sugar dissolve in the water and boil it until it is a 
light syrup. You will already have cut the plums in 
half and taken out the stones, and when the syrup is 
boijing, you must put your plums into it. Keep it just 
simmering very slightly, and when the plums are soft, 
take them out in a perforated spoon and put them into 
a dish. Now boil the syrup until it has reduced to a 
third of its original quantity, and, if you can afford it,- 
add to it, off the fire, three spoonfuls of Kirsch, though 
this is not essential. Pour this over the plums and let 
them get cold. The skins can easily be removed with a 
fork, and you will have a dish of lovely translucent 
fruit. But see they are well covered with the syrup, or 
parts will get brown. 


CONFECTIONER’S CREAM 
(Créme Patissiére) 


Work three yolks of eggs well with three and a half 
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ounces of castor sugar. When this mixture whitens, add 
an ounce and a quarter of flour carefully sieved and 
then, by degrees, and mixing well with the whip, a 
trifle less than a pint of milk which has been brought 
to the boil with a vanilla pod and kept warm. Cook the 
cream, whipping well, till it boils, which it must do. It 
may be flavoured with any essence or liqueur, which 
should be added with the milk. Or if you want a choco- 
late flavour, add two small spoonfuls of powdered 
chocolate when the flour is mixed in. 


CREAM OF RICE 


Put a couple of tablespoonfuls of Carolina rice into 
a pint of cold milk. Add half a dozen lumps of sugar 
and a vanilla pod. Cook very slowly till the milk is 
absorbed. Let it grow cold and then mix in a little 
fresh cream. 


FANCY JELLY-MAKING 


Jellies are always de rigueur in summer time, and a 
little trouble will make a deal of difference to important 
guests. I suggest that the cook should try her hand 
(especially if she be the mistress also, and an amateur) 
at those gleaming transparencies wherein a flower or 
fruit lies imprisoned. It would be a delicate compliment 
to set before a guest known to be fond of carnations, 
for example, a jelly of pink enshrouding a few of those 
deep-red blossoms, provided that she were sure that 
the blooms were fresh and absolutely clean. 
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For this exercise in fancy cookery you will want a 
bowlful of chopped-up ice, in which you can rest your 
mould, so that the jelly will set as quickly as possible. 

For your flower piece, pour in enough jelly (which 
must be cold, but not quite ready to set) to makea layer 
about half an inch thick, letit set hard, and then arrange 
on it your roses or carnations. Now build up the jelly 
round them, adding only a little at a time, so that the 
petals do not fall down, and when they are covered, 
fill up the mould and let the jelly set. 

You must have straight-sided and preferably plain 
moulds, for when the jelly is first turned out, it will be 
upside-down, and you will have to invert another dish 
over it to get it the right side up. A jelly of this sort 
ought to be pretty stiff, and here the refrigerator can 
be a great help. 

A bunch of grapes, especially if they are black ones, 
inside a pale yellow jelly looks extremely attractive. 
These are set in the jelly in the same way as the flowers, 
but when they are just set to the bottom layer of jelly, 
it is best to cut the stalks of the bunch here and there, 
so that the grapes fall apart when the jelly is cut, and 
more stalks can be cut as the jelly is built up round the 
bunch. 

To make a dish of this kind, with the labour of love 
that it implies, would be a pleasant compliment indeed 
to a special guest. 


GRANADILLA CREAM 
Add to the Granadilla pulp, which is imported in 
tins, a tablespoonful of fine sugar and a teaspoonful of 
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lemon juice, and let it stand in a covered basin for 
about three-quarters of an hour. You may prefer to 
rub the pulp through a sieve, as it is populated by little 
black seeds. Stiffy whip up half a pint of cream, fold it 
lightly into the pulp, then stir in two ounces of gela- 
tine which you have dissolved in a little hot water. 
Mould it and let it get cooked, and serve iced, if pos- 
sible. 


GERMAN TRIFLE 


Put a layer of jam in the bottom of a glass dish, and 
turn on to it either a baked rice pudding or some cream 
of rice. Pour over some cold creamy custard, and finally 
cover the whole thing with lightly whipped cream 
flavoured with vanilla and slightly sweetened. 


GUAVA FOOL 


The slightly acid taste of the Guavas make this sweet 
quite distinctive. Buy a tin of Guavas, and pass the 
contents through a hair sieve. Whip it well, adding as 
much syrup from the tin and cream as you think desir- 
able. Get your grocer to order you some Pancake 
Mousseline Biscuits, made by Le Gal of London, for 
you to eat with it. 


HUNGARIAN CHOCOLATE 


Whip a couple of egg-whites very stiffly, and stir in 
gradually two tablespoonfuls of castor sugar. Melt two 
bars of chocolate in two tablespoonfuls of strong black 
coffee, and when it is cold add it to the whites of eggs 
and sugar. Let it get very cold before serving in glasses. 
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{LE FLOTTANTE 


"Make some caramel, and coat a tin mould with it. 
Then beat four whites of eggs stiffly, mix them with 
four tablespoonfuls of castor sugar, put this into the 
mould and bake in a bain-marie for twenty minutes or 
so. Meanwhile make a custard with the four egg-yolks 
and some milk sweetened and flavoured with a vanilla 
pod. Turn out the mould on to the serving dish, and 
pour the custard round this Floating Island. 


JAMAICA CREAM 


‘If you ate writing a book about Sweets,” writes a 
friend, ‘this may strike an answering note in one or two 
of your readers. Mix together thoroughly a quart of 
milk, an ounce of gelatine and two tablespoonfuls of 
black Jamaica treacle,’ or any other black treacle, I 
suppose. “Then put the mixture into a saucepan and 
stir well over the fire for about five minutes. Pour it 
then into a bowl, and serve cold with whipped cream 
overt it.’ 


LIME AND TREACLE TART 


Lemon is always an improvement in treacle tart: 
lime is much better. Make your open tart in the usual 
way, and fill it with a mixture of half a cup of finely 
grated breadcrumbs, two cups of golden syrup and a 
wineglassful of lime juice. Bake in the usual way. 


MACAROON CUSTARD—I 
Prepare a custard for baking, pour it into your pie 
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dish and cover the surfacé completely with macaroons 
or ratafia biscuits. Leave this to stand for half an hour, 
then bake it in the usual manner. 


MACAROON CUSTARD—II 


A pleasant dish of “‘Wyvern’s’. ‘Butter a shallow dish 
that will stand the fire, line it with macaroons, pour 
into the middle half a pint of almond-flavoured cus- 
tard, made with the yolks offour eggs. Whip the whites 
to a stiff froth, adding four ounces of powdered sugar, 
and the grated rind of a lemon, lay this with a palette- 
knife over the surface of the custard, sprinkling pow- 
dered sugar and macaroon siftings over the surface. 
Bake in a very moderate oven till the meringue turns 
a golden tint.’ 


MARMALADE CREAM 


Chop up finely a dessertspoonful of orange marma- 
lade, add a tablespoonful of brandy, the juice of half a. 
lemon and as much castor sugar as you like. Mix all 
this with a pint of cream, and whip it well until it is 
thick. Pile into a dish and serve. 


MARSHMALLOW MOULD 

Whip up stiffly half a pint of cream, flavoured with 
vanilla, sugar and a little fruit syrup, and add to it six 
ounces of chopped marshmallows, a dozen chopped 
walnuts and a few brandied cherries. Put into a mould 
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and ice.it well, and when it is turned out, decorate it 
with more chopped marshmallows and cherries. 


MELON EN SURPRISE 


For this entrancing sweet you will want a good- 
sized Cantaloup melon. This is. by far the best, though 
a water melon or sweet green melon might do. Cut a 
piece off the top about the size of a breakfastcup rim, 
and scoop out all the pips, pith and flesh. Cut up the 
flesh into fairly small pieces, and put it into a bowl with 
whatever fresh fruit you have, also where necessary 
cut into smallish pieces; apples, bananas, oranges, 
raspberries, red currants, and so on. Shake together to 
mix well (do not stir for fear of damaging the fruit), 
add some fine sugar and leave to stand for an hour or 
more. Then fill up the melon with this adorable mix- 
ture, put on the lid and stand on ice or in the refrigera- 
tor for another hour before serving. You can make it 
even better by adding to the fruit while it is standing 
in the bowl some suitable liqueur to your taste. Kirsch 
is as good as any in this case. 


MELON WITH PINEAPPLE 


Peel the melon, cut it in half lengthwise, and take 
out the seeds and pith. Put the two halves together 
again and soak them for a couple of hours in some hot 
syrup flavoured with ginger. When it is cold, drain it, 
and stuff it with a mixture of stifly whipped cream and 
cubes of pineapple. Serve as cold as possible. Fresh 
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pineapple would be best, but if you must use the tinned 
kind you will find that the Hawaiian pines are the finest 
for flavour. 


MERINGUES 


Everyone knows how to make meringues, but I 
doubt if they make the most of them. Do not forget 
that the mixture can be flavoured, with chocolate, 
coffee, orange, lemon, or it can have incorporated with 
it some crushed pral/in or chopped pistachio nuts or 
chopped grilled almonds and so on. The cream between 
the two meringue halves can also be varied, and dif- 
ferent coloured and flavoured meringues and their 
cream combined in a large number of ways. Half a 
fresh ripe pear betwcen two plain meringue shells 
makes a delicious sweet, without any cream, of course. 
But don’t get your meringues too hard, like those dead 
white objects that seem to be made out of plaster of 
Paris and which can be bought at some shops. They 
should be fragile and a faint biscuit-colour. 


MERINGUES AUX POIRES 


It is not always necessary to have whipped cream 
with meringues. If you open a tin of good pears, try 
serving the meringues with these, especially pistachio 
meringues, that is, some blanched and finely chopped 
pistachio nuts in the proportion you like added to the 
whites of eggs. You will have to cut a little off each 
pear-half so that you can sandwich it easily between 
the meringues. You could even have the cgeam too, 
but the pears by themselves are delightfully cool. 
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MERINGUES GLACEES 


These of course are meringues between which is en- 
folded an ice cream instead of ordinary whipped ceram. 
The ice cream and the meringue flavours can be varied 
in the same way. 


MERINGUES AMBROSINES 


These are rather pleasant. A flattish chocolate mer- 
ingue shell is at the bottom, this is covered with a layer 
of fresh raspberry-flavoured whipped cream, and on 
the top is another meringue shell, this time a white one 
with tiny pieces of pistachio nut in it. The cream 
could be an ice cream, if preferred. 


MINT PASTIES 


Roll out some short crust about a quarter of an inch 
thick, and stamp it out into large circles. On half of 
each circle put a few currants, stoned raisins and 
chopped candied peel, sprinkle these with finely chop- 
ped fresh mint leaves and brown sugar, and put over 
some more currants, peel and raisins. Now put a few 
dots of butter and a pinch of grated nutmeg and spice, 
cover over with the other pastry half, pinch the edges 
together and bake in a moderate oven until done. They 
are to be eaten cold. 


. MONT BLANC 
Slightly roast a pound of chestnuts, skin them and 
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peel them and stew with a little milk, a vanilla pod, a 
quarter of a pound of sugar and a quarter of a pound of 
grated chocolatetill they are soft enough to rubthrough 
a not-too-fine sieve. Do this, or squeeze them through 
the potato masher into a dome-shaped mould or pud- 
ding basin. When the contents are cold, turn them out. 
Sprinkle alittle more chocolate over the chestnut moun- 
tain, and cover it completely with a deep snowfall of 
sweetened and not-too-stiffy whipped cream. Serve 
very cold, as befits its name. 


AN OPEN TART 


Line a round faa tin with pastry, and bake it ‘blind’, 
that is, with the bottom well pricked and the whole 
filled with rice or hasicot beans in greaseproof paper. 
When the tart is cold, spread in it first a good layer of 
lemon cheese mixture, then on that a layer of raspberry 
jam, and finally (and at the last minute) a covering of 
lightly whipped cream. 


ORANGE AND SHERRY CREAM 


Soak an ounce of gelatine in a little cold milk. Boil 
up a pint of milk, and add to it the yolks of four eggs, 
half an orange rind finely grated, five ounces of sugar 
and a quarter of a pound of macaroons. Stir till it 
thickens, when you must add the gelatine and half a 
wineglassful of sherry. Strain, cool and mix in some 
cream and a few glacé cherries cut in small bits. Pour 
into a mould and serve cold. 
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PEAR CHARTREUSE 


Make a syrup of half a pound of sugar, half a pint of 
water, the juice and grated rind of a lemon, a pinch of 
cinnamon and four cloves. Stew half a dozen pears in 
this, take out the cloves and rub the whole through a 
fine sieve. Add half an ounce of gelatine, pour into a 
circular mould and leave it to set. Serve it with vanilla- 
flavoured sweetened whipped cream inthe middle when 
turned out. It could be coloured, the pear mould, I 
mean, with a little carmine if preferred. 


PEARS MARY GARDEN 


This delicious cold sweet was named after the fa- 
mous prima donna. Peel some pears and poach them in 
syrup. When they are cold, arrafige them on a bed of 
softened crystallized cherries bound with Sauce Melba, 
and decorate with Créme Chantilly, that is, cream 
whipped up with sugar and flavoured with vanilla. 
(The Sauce Melba you can buy in bottles, made by 
Escoffier.) 


' PETITS POTS DE CREME 


Fill eight little pots with milk, and put all into a 
saucepan with three ounces of sugar and the flavour- 
ing you have chosen. Boil it up and let it get cold. Now 
beat up the yolks of six eggs (your potted ones will do 
at a pinch), add them to the milk and pass through a hair 
sieve. With this fill the pots and cook them in the oven 
in a baking-dish of water till they are set, which wil. 
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take about twenty minutes. They are, of course, served 
cold, and it is difficult to persuade your guests that they 
are not made with cream. Almost any flavour can be 
used, vanilla, coffee, chocolate, lemon, orange, even 
tea. They can also be made with plain black coffee in- 
stead of milk, but they may be a little watery this way. 


PISTACHIO TARTLETS 


These are a change, and rather more delicate in 
flavour than the more usual almond tartlets. Make some 
short paste, and line your patty pans withit. Pound four 
ounces of blanched pistachio kernels in a mortar, with 
an egg, a quarter of a pound of castor sugar and a little 
finely grated lemon peel. When this is quite smooth add 
to it the whites of four eggs whipped to a stiff froth, 
mixing well together. Fill the patties with this, sprinkle 
with a little powdered sugar and bake them in a moder- 
ate oven. 


POIRES BELLE DIJONNAISE 


Pee] some dessert pears whole, poach them ina light 
sytup flavoured with vanilla and let them get cold in 
the syrup. Make a thick purée of blackcurrants and rasp- 
berries mixed half-and-half, and pour this over the 
pears, which you have drained, cut in half and arrange 
in a dish. Sprinkle with some finely chopped burnt 
almonds, stand on ice and serve as cold as possible, 
with whipped cream. 
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POIRES HELENE 


Peel some dessert pears whole, poach them for a few 
minutes in a light syrup flavoured with vanilla. Drain 
them, stand them on a bed of vanilla ice cream, and 
send them quickly to table with a sauceboat of hot 
chocolate sauce to be poured over them at the last 
minute. 


RICE A L’IMPERATRICE 


Cook the rice as for a cream and while it is cooking 
cut up some preserved fruits, a little angelica and mixed 
‘peel, and some glacé pineapple into very small pieces 
and soak them in a little Kirsch. Add them to the rice 
when it is ready, and stir in also a liqueur-glassful of 
Kirsch. Pour into a buttered mould and, when it is 
cold, turn it out. If you like you can add a super- 
refinement in the form of a layer of red currant jelly at 
the bottom of the mould, or serve the cream with a 
red currant syrup. 


RUSSIAN JELLY 
This, says Francatelli, is made from the remains of 
any kind of jelly, which, after it has been dissolved in 
a basin over hot water, must be vigorously whisked 
upon rough ice—into a creamy froth, and immedi- 
ately poured into a mould set in ice. You, who have 
refrigerators, prepare to make Russian jellies now! 


A SIMPLE BANANA SWEET 
To eight sliced bananas add one breakfastcupful of 
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castor sugar, the juice of one lemon, and serve with 
shaved ice in tall glasses, capping each with a teaspoon- 
ful of whipped cream or whisked white of egg. A little 
white wine may be added if desired, or a sprinkling of 
chopped nuts. 


SPANISH MILK 


Put in a saucepan, preferably earthenware, a quart of 
milk and four ounces of Demerara sugar with half a 
vanilla pod. Cook on a very slow fire indeed, stirring 
it often, for at least two hours, when it ought to be a 
golden yellow and like a thick cream. When it is ready 
put it into little pots and eat it cold. 


STONE CREAM 


Dissolve eight sheets of gelatineina gill of hot water, 
and when dissolved add the grated rind of a lemon, two 
level tablespoonfuls of castor sugar and either a glass of 
sherry or a tablespoonful of brandy. Whisk stiffly half 
a pint of cream and when the gelatine mixture has 
cooled enough, strain it into the cream and mix well 
together. Put a thick layer of jam in a dish, pour the 
cream over it and leave it until cold and set. 


STRAWBERRY CREAM 


Pass half a ‘pound of strawberries through a hair 
sieve, and add three ounces of castor sugar and the 
juice of half a lemon or orange. Melt half an ounce of 
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gelatine in half a teacupful of milk and strain it on to 
the strawberry purée. Then whip half a pint of cream 
and fold it into it. Put into a mould and turn out when 
ready to serve, This should stand on ice for some time 
before being eaten, if it is possible. 


STRAWBERRIES WITH ORANGE 


Mix the juice of two oranges with a purée, made by 
passing a pound of strawberries through a hair sieve 
and adding the requisite amount of sugar. This purée 
makes a regal bed for the more presentable berries 
which you have put aside. 


STUFFED BRIOCHES 


If you do not, want to make your own brioches, buy 
some from a French pastrycook’s. Make some Créme 
Patissiére (see page 38) flavoured with coffee, grill some 
hazelnuts, crush them lightly and mix them with the 
cream. Cut off the tops of the drioches, scoop out their 
insides, fill them with the cream and put their tops on 
again, a little jauntily perhaps. 


A TREACLE TART 


Line a tin with pastry and fill it with a mixture of 
one whole beaten egg and three tablespoonfuls of gol- 
den syrup beaten together. Bake slowly until golden 
brown, and eat when it is cold. 
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VELVET CREAM 


Soak three-quarters of an ounce of gelatine in half 
a pint of sherry for an hour or so, then stir until it quite 
dissolves. Rub off the rind of two lemons with a quar- 
ter of a pound of lump sugar, squeeze out their juice 
and add them to the sherry. When the mixture is not 
too hot, pour it gently into a pint of cream and stir 
gently until quite cold. Then put it into a mould, and 
let it set. 

A more economical sweet, but not so good, can be 
made by using half milk and half cream. 
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APPLES A LA NORMANDE 


This way of baking apples comes from Normandy. 
Core some apples, but do not peel them, and fill up 
their centres with fresh butter. Sprinkle a fireproof 
dish with brown breadcrumbs (after buttering it, of 
course), put the apples on this and bake them in the 
oven, adding more butter from time to time as it is 
absorbed by the apples. When they are quite done, pour 
half a teaspoonful of Calvados (if you can get it, for this 
is the authentic flavouring) or brandy or Maraschino 
in each centre, powder with sugar and put on top a 
spoonful of some red jam or jelly, red currant jelly be- 
ing the best. : 


APPLES MARIETTES 


Make a sweetened purée of chestnuts, and stew some 
peeled and cored apples in syrup. Arrange the apples 
ona bed of the parée, and cover them with some apricot 
sauce flavoured with rum. Serve hot. 


AUSTRIAN FRIED SANDWICHES 
Cut some slices of white bread and take off the crusts. 
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Spread one slice with jam and make a sandwich with 
another. When all the sandwiches are ready, moisten 
each with a little red wine which has first been boiled 
for a few minutes with spices and sugar, brush them 
over on each side with yolk of egg, cover with white 
breadcrumbs and fry in butter until golden. 


CHESTNUTS AND PRUNES 


Cook some chestnuts and separately some prunes. 
Drain the prunes and mix them with the chestnuts, fla- 
vouring them with a little sugar, powdered cinnamon 
and lemon juice. Pour over them some of the liquor in 
which the prunes were cooked, flavoured with sherry. 
Serve hot. 


CREPES FLAMBES 


When the pancakes are made, warm them through 
again in a pan with a little butter and some crushed 
sugar rubbed on lemon or orange skin, fold them in 
four, pour over them whatever liqueur your fancy dic- 
tates, set it alight and serve. A little brandy added to 
the liqueur you choose (provided it has a brandy base) 
is an improvement, if this dish can be improved. 
_ Sweet pancakes can, of course, be stuffed with jam 
or with various fruit purées. 


CREPES SUZETTES 


Make a pancake batter to which you have added a 
liqueur-glassful of Cura¢ao. Set aside for three hours, 
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and just before using add a little cream. Make your 
pancakes and keep them warm. Now melt in a chafing- 
dish if possible (for this last operation ought to be done 
at the table itself) a piece of butter, some sugar and a 
good squeeze of orange or tangerine juice. When this 
is melted, put the pancakes in one by one, turn them 
over once, fold them into four so that they will all lie 
in the dish, throw overthemaliqueur-glassful of brandy 
and curacao mixed, set it alight and serve these ambro- 
sial pancakes when the flame dies down. 


HOT PINEAPPLE 


Stew some rounds of fresh pineapple (or warm well- 
through some tinned slices) in some thin syrup fla- 
voured with rum. Keep them hot and cut some slices 
from a stale madeira cake as nearly as possible the same 
size as the pineapple slices. Fry these lightly in butter, 
dust them over with powdered sugar, coat them with 
apricot jam and keep them warm in the oven while you 
arrange them in a dish alternately with the pineapple, 
pouring the syrup over them. 


OMELETTE SUZETTE 


Make some small omelettes, and stuffthem with fresh 
strawberries which have been soaked for a while in 
Kirsch. Roll the omelettes round their stuffing and 
transfix each with a little wooden skewer. Now dip 
them in fritter batter, and plunge them into hot fat. 
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When they are fried, drain them well and serve them 
sprinkled with vanilla sugar. 


Vanilla Sugar 
_ The best way of having this is to keep a special jar 
of very fine castor sugar in which you always keep a 
vanilla pod. 


ORANGE FRITTERS 


Cut the oranges into sections, removing pith and 
pips, and let the sections lie for half an hour or so ina 
little curagao or cointreau, sprinkling finely sifted 
sugar over them. Then dip them in fritter batter, and 
fry them in deep fat. 


POOR KNIGHTS OF WINDSOR 


Cut a French roll in slices and soak them in sherry. 
Then dip them in beaten yolks of eggs and fry them. 
Make a sauce of butter, sherry and sugar to serve with 
them. 


POUDING AUDOMAROIS 


Put a quarter of a pound of rice into a quart of milk, 
and let it boil very gently until it is done, adding a quar- 
ter of a pound of loaf sugar, a small piece of cinnamon 
and a quarter of a pound of fresh butter. When it is 
done, let it get rather cool, then mix it up with four 
yolks of eggs well beaten, a small wineglassful of rum 
and a quarter of a pound of currants. Butter a mould, 
pour the pudding into it, and bake in a moderate oven 
for an hour and a half. 
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; ZABAIONE 


Put the yolks of three large eggs into a basin and 
beat them with an ounce and a half of sugar until the 
mixture is very light and almost white. Then add just 
over a gill of Marsala, or Madeira. Put the mixture now 
into a saucepan—a double one is perhaps best—and 
beat continuously over a low fire, seeing that the zaba- 
ione does not thicken or boil. As soon as it begins to 
rise, take it off the fire and serve it in glasses. 

It can also be served cold, in which case the glasses 
should be kept in a cool place until they are wanted. 
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ANGOSTURA JELLY 


Dissolve a breakfastcupful and a half of sugar in 
three cupfuls of boiling and one of cold water, adding 
half an ounce of gelatine. Stir until all is dissolved, then 
add a pint of lemon jelly and three dessertspoonfuls of 
Angostura bitters. Strain into a mould and let it set. 
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APPLES A LA MOSCOVITE 


Peel and poach some apples in syrup. When they are 
done, core them and fill up the hollow with more apple 
purée sweetened and flavoured with a little Ktimmel. 
This is, as you will see, a simple, yet very special sweet 
for honoured guests who do not dislike the flavour of 
caraway seeds. : 


APPLES IN WINE 


Peel and cut some apples in thin slices and lay them 
in a deep buttered dish, sprinkling each layer liberally 
with castor sugar. Fill the dish right up to the brim and 
then pour over the apples a large glass of red wine. Put 
on the lid or a plate and press it well down. Cook in a 
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slow oven for four hours. The apples will by then have 
become a deep red jelly, which can be turned out and 
served in a glass or other dish covered with whipped 
cream. 


BAKED CHERRIES 


Wash some cherries, remove their stalks and put 
them ina shallow pan. Just cover them with claret, and 
add a pinch of cinnamon and the necessary amount of 
sugar. Bring them to the boil very slowly, and directly 
they boil, put the pan on the side of the fire, cover it 
dnd let the contents simmer for ten minutes. When cool 
but not cold stir in a tablespoonful of red currant jelly 
for each pound of cherries. They will taste better for 
being in the refrigerator before serving. 


CAKE WITH STEWED FIGS 


Cut a stale Madeira cake into neat slices as nearly the 
same size as possible and build them up in the middle of 
your serving dish, covering each slice with a sweet 
glaze made as follows. Put two tablespoonfuls of apri- 
cot jam into a pan with a sherry-glassful of rum and the 
same of water, boil up and reduce until thick like treacle. 
Having glazed each layer of cake, pour what remains of 
the glaze over the top, and surround it with stewed 
dried figs. 


COMPOTE OF GREEN GOOSEBERRIES 
Fora quart of picked and washed green goosebetries, 
Go 
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make a syrup as follows. Put eight ounces of lump sugar 
into a pint of water and boil for ten minutes. Then add 
a tablespoonful of apricot jam and a sherry-glassful of 
Kirsch. Add the gooseberries which you have first 
blanched for two minutes in boiling water, and let 
them simmer gently until they are tender. Then drain 
them, put them into a dish and strain the syrup over 
them, reducing it a little more if thought necessary. 
This compote should be very cold on serving. 


COMPOTE OF PEACHES 


Peel some fresh peaches, stone them and cut them 
in thinnish ‘quarters’. Poach them for two or three 
minutes only in just enough thin syrup to cover them. 
Take them out, put them into a dish, reduce the syrup 
and pour it over the peaches. Put on ice for an hour or 
so, and just before serving (and not before) stir in a 
little Kirsch or brandy. 


FLORENTINE CREAM 


Make some caramel cream, and serve it as cold as 
possible, decorated with whipped cream flavoured with 
Kirsch, and sprinkled with chopped pistachio nuts. 


FRUIT COMPOTES 


Compotes of fruit are always much improved if a 
little liqueur’ is added to the syrup at the same time as 
the fruit. The following suggestions for combinations 
of fruit and liqueur may be useful: 
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With Use With Use 

Apples Rum Oranges Curacao 
Apricots . Noyeau Peaches Maraschino 
Bananas Orange tind Pears Rum 

and brandy Pineapple Rum 

or rum Prunes Cherry 
Cherries Kirsch Brandy 
Figs Kirschorrum Raspberries Kirsch 
Greengages Bénédictine | Strawberries Maraschino 


ICED FRUIT SALAD WITH CHAMPAGNE * 
A very grand dish for a very grand party. It is 
‘Wyvern’s’ salad, so let us hear him on it. 
“A selection of choice fruit is necessary for this dish; 
three or four varieties if possible and all perfectly ripe— 
large carefully chosen strawberries, pineapple, bananas, 
peaches, apricots, etc., in quantity sufficient to fill, with- 
out overcrowding a handsome silver or old china bowl. 
Pineapple pieces should be in fillets two and a half 
inches long and one and a half across, peaches in quar- 
ters, apricots in halves, bananas slit in halves, length- 
wise, and then cut in two-inch lengths. Set the bowl on 
ice with the carefully chosen fruit arranged in it. Make 
a syrup flavoured with lemon and old brandy in suf- 
ficient quantity to lubricate the fruit, as you do green 
stuff in salad-making, basting them with a few spoon- 
fuls of this every now and then, and turning the pieces 
gently. If kept over ice the fruit will become encrusted 
with the syrup. Cover the bowl with ice on the cover 
and plenty round it for a quarter of an hour. Lastly, 
pour in sufficient well-iced champagne to come level 
with the top of the fruit, and send the bow] round.’ 
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PEACHES A LA CARDINAL 


Poach the peaches in sugared water to which you 
have added a vanilla pod, dish them when they are 
cold, and cover them with a very sweet raspberry 
purée flavoured with Kirsch and sprinkled with splin- 
tered fresh almonds. 


PEACHES ALA 


Poach the peaches in sugared water to which you 
have added a vanilla pod, let them get cold and dish 
them on a border of cream of rice, covering them with 
apricot syrup flavoured with Kirsch. 


PEACHES WITH WHITE WINE 


These may be served hot or cold. Peel and cut the 
peaches in half, remove the stones and marinate the 
fruit for about an hour in a claret-glassful of Sauterne. 
Now take out the peaches and fry them very lightly in 
two ounces of butter in a stewpan. Drain them, and 
make a syrup with sugar of the wine in which they 
were marinated, adding the kernels to it. When this is 
ready, pour it over the fruit. 


PEARS A LA CARDINAL 


Poach the pears in sugared water to which you have 
added a vanilla pod, dish them when they are cold and 
cover them with a very sweet raspberry purée flavoured 
with Kirsch and sprinkled with splintered fresh al- 
monds. 
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PEARS A LA CONDE 


Poach the pears in sugared water to which you have 
added a vanilla pod, let them get cold and dish them 
on a border of cream of rice, covering them with apri- 
cot syrup flavoured with Kirsch. 


PECHES AU PORTO 


Fresh peaches, please: imported ones would do ad- 
mirably. Skin them and cut them in pieces. Put the 
pieces, with the juice that has come from them, into 
a serving dish, sprinkle them with castor sugar and 
add some port wine. Put in the refrigerator, or on 
broken ice, for an hour before serving. (You need not 
use your vintage port for this!) 


PINEAPPLE FLAN 


Bake a flan case ‘blind’, and when it is cold arrange 
on it rings or slices of tinned pineapple so that they 
overlap one another. Then make a sauce by boiling up 
some of the pineapple syrup with three tablespoonfuls 
of apricot jam, a liqueur-glassful of rum, the juice of a 
lemon and a teaspoonful of cornflour. When it has 
boiled, strain it and cool it, and when it is quite cold, 
pour it over the pineapple slices. Finally cover the 
whole thing with some whipped cream in which you 
have mixed a few finely chopped pistachio nuts. 


PINEAPPLE WITH WINE 
This is from the West Indies. Remove the core of the 
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pineapple and pour into the void as much as you can of 
a bottle of sweet full-flavoured white wine. Leave this 
in the pineapple fora day anda night, then empty it out. 
The slices should simply be served with castor sugar 
and it will be found that the flavour of the wine has 
wonderfully penetrated into the fruit. 


PRUNE MOUSSE 


Prunes should always be of first quality and soaked 
overnight. They should then be simmered in water, or 
in a little water to which you have added a glassful of 
red wine, a teaspoonful of lemon juice and a few pieces 
of lemon rind. Sweeten them when they are done, and 
if water alone has been used, add a small glass of port. 
When they are cold, put them through a sieve, and 
whip up some cream and stir it into the prune purée. 
Sweeten a little more if necessary, and then add the 
stiffly beaten whites of two eggs. In summer it may be 
a good thing to include a little gelatine to make the 
mousse as firm as you want it. See that it is served very 


cold. 


RED WINE FROTH 


A Scandinavian sweet. Whisk together over the fire 
until the mixture thickens but does not boil, a scant 
breakfastcupful of claret or Burgundy, four yolks of 
egg, a good half-teacupful of castor sugar, half a tea- 
spoonful of -very finely grated lemon rind, and a table- 
spoonful of redcurrant jelly. When it is thick, take it 
off the fire and keep beating it until it is cold. Then put 
it into cups or glasses to serve. 
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SCOTCH CREAM 


Chop up a dessertspoonful of the peel from rather 
coarsely cut orange marmalade, mix it with a table- 
spoonful of brandy, the juice of half a lemon and 
enough sugar to sweeten it as you like, then whisk 
it all up with a pint of cream and serve it very cold 
from a glass dish. 


SNOW CHEESE 


An old recipe book says: ‘One pint of thick cream, 
the juice of two lemons and the rind rubbed off on 
sugar, a glass of Madeira and sugar to your taste, whisk 
this to a strong froth and then put it into a sieve any 
form you like, let it drain the night before you want 
it.’ 


STRAWBERRIES A LA CREOLE 


Cut some pineapple into little dice and soak it in 
Kirsch or Maraschino and powdered sugar with an 
equal quantity of strawberries. Arrange some pine- 
apple slices on a dish, and fill up the middle with the 
strawberries and pineapple dice, covering the whole 
with some ‘syrup flavoured with the liqueur you have 
used. 


STRAWBERRIES AU KIRSCH 


Cut a pound of strawberries in halves. Whip up some 
cream with sugar, adding a liqueur-glassful of Kirsch, 
and half a dozen or so squashed strawberries to give it 
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colour. Sprinkle the strawberries with sugar and mix 
them well with the cream. Curagao or Gran Marnier 
could be used instead of Kirsch, if preferred, and a 
good dash of any of these liqueurs to ordinary straw- 
berries and cream has many devotees. 


STRAWBERRIES AU VIN 


Sprinkle the strawberries with sugar and add a table- 
spoonful of good red or white Bordeaux. Cream should 
not be taken with this. 


STRAWBERRIES ROMANOFF 


Soak the strawberries in orange juice flavoured with 
curagao. Arrange them on a dish and cover them with 
sweetened whipped cream. 


STRAWBERRIES WITH ORANGE 


Scoop out some halves of oranges. Remove the pips 
and pith from the flesh (and do not lose the juice), mix 
this with some crushed strawberries, a few stoned cher- 
ries, castor sugar and a few drops of Maraschino, and 
refill the orange halves. 


STUFFED PEARS 


Peel and core some good eating pears, and stuff them 
with marrons glacés broken up in small pieces. Lightly 
whip some cream, flavour it with a little curagao or 
Grand Marnier or Cointreau, and mask the pears with 
it. Rather extravagant, but good for a special dinner 
party. 
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SYLLABUB WITH WINE 


Mix together a pint of thick cream, half a pound of 
sugar, a gill of sherry (sweetish), a tablespoonful of 
brandy and the juice of two lemons. Beat them with a 
whisk until the mixture is quite thick, then serve it very 
cold, in glasses. 


A WHIPPED SYLLABUB 
Take a pint of cream, boil it, let it stand till cold, peel 
half a lemon thin, steep it two hours in half a pint of 
white wine, add the juice of half a lemon and fine sugar 
until it is very sweet, put all together in a bowl, and 
whisk it all one way until it is thick, fill your glass, and 
keep it one day before using. It will keep three days. 


ZABAIONE 
See page 58 under Hot Sweets. 
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Even the best-regulated bread-bins will sometimes 
get out of hand andthen, faced by anaccusatory accumu- 
lation, we are grateful for recipes for using it up. Iam 
indebted to Sir Charles Higham that arch-advocate of 
bread in all its manifestations, for the selection of 
dishes that follow. Other recipes containing a prepon- 
derance of bread will be found in the body of this book, 
and they have been noted again for reference at the end 
of this section. 


APPLE AND BREAD PUDDING 


1 cup stewed apples 1 cup diced bread 
1 pint milk 4 cup sugar 
3 eggs 1 teaspoon of vanilla 


Cut the bread into small cubes. Beat the egg-yolks 
and one egg-white together, then add the sugar and 
vanilla. Beat well. Add milk and mix until sugar is 
dissolved, Arrange bread in a greased pie dish. Pour 
custard mixture over and bake in a moderate oven until 
set. Remove from oven. Cover with the stewed apples. 
Make a meringue with the remainder of egg-whites 
and two heaped tablespoons of castor sugar. Flavour to 
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taste with vanilla essence and pile on top of apples. 
Place in oven until set and delicately browned. Serve 
hot with or without cream. 


APPLE DRUGGET 
(An old Devonshire Dish) 


6 large cooking apples 2 eggs arid grated rind 
3 oz. butter of one large lemon 
3 Of 4 Oz. sugar (enough Cloves or quince jam to 
to sweeten the whole flavour 
pudding) Castor sugar 
5 oz. brown or white 
breadcrumbs 


Bake the apples, or peel, core, quarter, and cook 
them in a very little water, as you would for apple 
sauce. Anyhow, get the cooked pulp of the apples in 
one way or the other, and let it be as dry as possible. 
Put three ounces of the breadcrumbs in a mixing bow], 
pour the boiling-hot apple on them, stir in the butter, 
then the grated lemon peel and any other flavouring 
you choose such as ground cloves or quince jam or 
orange marmalade. 

Butter a shallow baking-tin lavishly and sprinkle it 
thickly with one ounce of breadcrumbs, pour in the 
mixture, cover with the other ounce of breadcrumbs 
and dot bits of butter over the surface. Bake for one 
hour or longer in a very moderate oven till firm. Turn 
out, sprinkle with castor sugar, cut in squares and 
setve. Extremely good with Devonshire cream. 
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BAKED BLACKBERRY PUDDING 


6 oz. breadcrumbs 3 OZ. sugar 
I pint milk 1¢ 
Grated rind of 1 lemon 1 lb. blackberries 


Prepare and wash the blackberries, spread on a flat 
dish, sprinkle with sugar and leave for at least half an 
hour. Put the crumbs into a basin with the lemon rind 
and sugar and pour over them 1 pint of boiling milk. 
Cool slightly and add the egg, beaten, then mix with 
the prepared blackberries. Pour into a greased pie dish 
and bake for half an hour in a moderate oven. Serve 
hot or cold with custard or cream. 


BREAD AND MILK PUDDING 


Put a quarter pound of breadcrumbs, two ounces of 
sugar and grated rind of a lemon in a basin. Pour over 
them a pint of hot milk, add three ounces of walnuts 
chopped finely. Mix well, then put in the beaten yolks 
of two eggs. Whisk whites stiffly, and add to the mix- 
ture. Put some jam at the bottom of a buttered pie dish, 
pour in the mixture, and bake for half an hour in a 
moderate oven. 


CARAMEL PUDDING 


5 oz. bread Grated rind of 1 lemon 
1 wineglassful of sherry 2 oz. candied peel 
or ginger wine 1 oz. lump sugar 
4 pint of milk 2 tablespoonfuls of water 
3 Oz. Castor sugar 4 pint of milk 
5 oz. sultanas 3 eggs 


Cut the bread into quarter-inch dice and soak it in 
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the wine and the quarter pint of milk. Chop the peel 
and mix it with the sultanas, sugar and lemon rind. Put 
the sugar and water into a saucepan and heat them 
until they become a dark brown caramel. Cool this, 
then dissolve it in the half pint of milk. Again cool and 
then add the beaten eggs. Mix the soaked bread with 
the sultanas, etc., and strain the caramel custard over. 
Put the whole into a well-buttered mould and steam 
two hours. ° 


CARAMEL RHUBARB PUDDING 


1 bundle garden or forced =. 2: 02. sugar 

rhubarb 2 02. flour 
4 Ib. beef suet 2 oz. brown soft sugar 
2 oz. breadcrumbs 1 tablespoon of butter 


Take the brown sugar and butter, beat together until 
soft, then line basin with mixture. Make usual suet 
crust, and add breadcrumbs before wetting, which 
makes it lighter and easier to digest. Line basin with 
this also; cut fruit and put in basin with sugar, cover 
with paste. Bake for one and a half hours in a moderate 
oven, turn out, and the pudding will be coated with 
caramel mixture. Serve with sauce. 


CHOCOLATE GOOSEBERRY PUDDING 
4 tablespoonfuls of stewed 2 OZ. sugar 


gooseberries I egg 
3 oz. grated chocolate 6 oz. breadcrumbs 
2 oz. of butter Vanilla essence 


4 pint of warm milk 
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Dissolve the chocolate in the milk. Cream the butter 
and sugar together, add the egg-yolk, then the choco- 
late and milk, the breadcrumbs and a pinch of salt and 
beat well together. Add the flavouring and beat again. 
Place the gooseberries at the bottom of a greased basin, 
pour in the mixture; cover with greased paper and 
steam for two hours. 


CHOCOLATE PUDDING (BAKED) 


$ pint milk 2 eggs 

1% dessertspoonfuls Sugar for meringue 
cocoa 1 breakfastcupful of 

3 Oz, castor sugar breadcrumbs 

1 oz. butter 


Boil the milk and pour it on to the breadcrumbs, 
sugar, butter and cocoa mixed together in a basin. Stir 
well and let it get cold. Then add the well-beaten egg- 
yolks. Bake in a moderate oven in a buttered pie dish 
for an hour. Then cover with the whipped whites, to 
which a little castor sugar has been added, and harden 
in a cool oven. 


CHOCOLATE PUDDING (STEAMED) 


# pint milk 2 eges 

3 OZ. sugar 4% 0z. breadcrumbs 

14 dessertspoonfuls of Vanilla essence 
cocoa Chocolate sauce 


Boil the milk and pour it over the breadcrumbs, 
sugar and cocoa. When it has cooled a little, add the 
beaten yolks and vanilla to taste and beat well. Add the 
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whipped whites last and steam in a buttered mould for 
an hour. Serve with chocolate sauce made as follows: 

Put six tablespoonfuls of water and four of castor 
sugar in a saucepan on the stove, and boil to a thin 
syrup, then add two ounces of grated, unsweetened 
chocolate and vanilla essence to taste. Stir well and 
serve hot. 


COLD QUEEN’S PUDDING 


6 oz. breadcrumbs 1 pint milk 
2 oz, castor sugar Grated rind of 1 lemon 
2 eggs Jam 


Boil the milk and pour over the breadcrumbs. Add 
the yolks of the eggs (well beaten), the sugar and the 
lemon rind. Beat well together, and pour into a greased 
pie dish. Place in the oven and bake for thirty minutes. 
When it has cooled, spread with jam and the whites of: 
the eggs, whipped to a stiff froth. Sprinkle with a little 
castor sugar, and replace in the oven for ten minutes 
to brown. Serve cold. 


DATE PUDDING 


4 0z. breadcrumbs 2 tablespoonfuls black 
6 oz. finely chopped dates treacle 
4 02. shredded suet 2 eggs 


Custard Sauce 
Put the dry ingredients in a basin and add the treacle. 
Mix well and then add the beaten egg-yolks. Lastly 
beat up the whites and add these. Put into a buttered 
mould and cover over with a piece of greased paper. 
Steam for two hours. Serve custard sauce separately. 
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DUNDEE PUDDING 


Takea pudding basin and butter it all round. Arrange 
some raisins (cleaned and stoned) in rings, then three- 
parts fill the basin with slices of bread and butter, the 
crust cut off, and in another basin beat up three eggs 
with half a pint of milk and sugar to taste, with a dash 
of nutmeg. Mix all well together and pour over the 
contents of the basin. Cover with greaseproof paper 
and steam for two and a half hours. Serve with sweet 
custard sauce. 


EPICURE’S BREAD PUDDING 


10 oz. fresh breadcrumbs 3 OZ. raisins 
6 oz. butter 3 oz. ground almonds 
6 oz. castor sugar A pinch of powdered cin- 
6 yolks of eggs namon and the finely 
6 whites of eggs grated rind of a lemon 


3 oz. sultanas 


Melt the butter, to which add sugar, mixing all well 
together with a wooden spatula until it becomes frothy, 
add the yolks of the eggs, one by one, mixing all well 
together. 

Continually mixing add the cinnamon, the lemon, 
the sultanas, raisins, ground almonds, and the white of 
eggs that have previously been whipped into a snowy 
froth. . 

Lastly add the breadcrumbs and mix all well together. 

. Butter and sugar a tin or mould and add the mixture, 
baking in a hot oven for about twenty minutes. 
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GINGER PUDDING 


2 oz. flour I teaspoon of ground 
2 tablespoonfuls of . ginger 
golden syrup $ teaspoon of baking 
3 oz. shredded suet powder 
4 oz. breadcrumbs Chopped ginger if liked 


Mix the dry ingredients in a basin, add the golden 
syrup, and lastly, enough milk to make a fairly firm 
mixture. Put in a greased basin, cover with greased 
paper and steam for two hours. Turn out and serve 
with heated golden syrup. 


GOLDEN DELIGHT 


3 lb. bread cut in squares 4 Ib. golden syrup 
+ lb. Demerara sugar A little milk 
4 oz. butter 


Put the sugar, butter and golden syrup into a frying 
pan and cook till the mixture is a golden brown. Mean- 
while soak the bread in a little milk. Put the squares 
into the mixture and fry till a golden brown. Pile them 
up on a dish and serve with whipped cream. 


GOOSEBERRY PUDDING 


Line a deep mould with slices of bread cut about half 
an inch thick and from which all crusts have been 
removed. Fill up with hot stewed gooseberries which 
have been cooked until tender with water and sugar in 
the proportion of one pound of gooseberries, four 
ounces of sugar and about a quarter of a pint of water. 
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Cover with bread slices and stand a weighted saucer on 
top. Leave until next day, turn out and serve with cus- 
tard. 


HONEY AND BREADCRUMB PUDDING 


2 oz. breadcrumbs A pinch of carbonate of 

2 oz. flour soda 

2 oz. butter - I egg 

2 Oz. sugar 3 dessertspoonfuls of 
honey 


Pour the honey into the bottom of the greased basin. 
Using a second basin, beat the butter and sugar to a 
cream with a wooden spoon. Mix the dry ingredients 
together, and add these with the yolk of the egg, and if 
the mixture seems too stiff, add a little milk. Whisk the 
white of the egg stiffly and add lightly. Put the mixture 
into the basin on top of the honey, and cover with a 
well-buttered paper. Put into a pan with sufficient boil- 
ing water in it to reach within two-thirds of the depth 
of the basin in which the pudding is to be cooked. Put 
a double fold of paper at the bottom of the pan, this 
prevents the mixture’at the bottom of the basin be- 
coming overdone and helps the pudding to cook evenly. 
Keep the water in the pan at boiling-point for one 
hour. ' 


JUBILEE PUDDING 


2 thick slices of bread, 3 pint milk 
each cut into four 1 egg-yolk 
pieces 1% tablespoonfuls sugar 


Mix together the egg, sugar and milk, beat well, and 
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ORANGE SNOW 


Put a cupful of breadcrumbs, half an ounce of but- 
ter, and an ounce of sugar into a basin and grate over 
them the rind of a large orange. Pour over a cupful of 
hot milk, stir well, and add the strained juice of the 
orange and the yolks of the two eggs. Mix all together 
thoroughly, and pour into a greased casserole dish. 
Bake in a moderate oven for twenty minutes. 

Beat up the whites of the two eggs to a stiff froth, 
fold in carefully an ounce of castor sugar, and pile the 
mixture on top of the pudding. Sprinkle lightly with 
sugar, return to the oven and leave for a minute or two 
until the meringue is set and pale brown. 


PEACH BETTY 


2 eggs + cupful of sugar 
2 cupfuls of dried peaches 2 tablespoonfuls of 
2 cupfuls of soft bread- butter 

crumbs -.-~, <A pinch of salt 


I pint of milk 


Scald the milk, mix the sugar and salt with the bread- 
crumbs and pour the milk over, beating in the butter, 
and set aside for ten minutes to allow the crumbs to 
swell, then add the eggs, well beaten, and the peaches, 
cut into quarters or smaller. Turn into a well-greased 
pie dish and bake in a moderately hot oven for three- 
quarters of an hour, covering the dish for the first half- 
hour. If you like you can use only the yolks in the pud- 
ding and keep the whites to whip stiff witha little sugar. 

, Pile this on the top of the dish when it is almost cooked, 
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and return it to the oven for ten minutes to cook and 
slightly colour the meringue. If preferred, apricots may 
be used instead of peaches. I like rather more sugar, but 
this is a matter of taste. 


PINEAPPLE BETTY 


2 cupfuls breadcrumbs 1 tin pineapple slices 
2 tablespoonfuls of Grated orange rind 
melted butter Orange juice 


2 tablespoonfuls sugar 


Mix the crumbs, melted butter and sugar, and put a 
layer in a buttered fireproof dish. Cover with a layer of 
pineapple, cut in small pieces, and sprinkle over some 
pineapple and orange juice, and a little grated orange 
rind. 

’ Fill up the dish with alternate layers, finishing with 
a layer of crumbs. Bake in a moderately hot oven for 
three-quarters of an hour, and serve with cream. 


SULTANA AND FIG PUDDING 


4 oz. of figs _ 4 teaspoonful of mixed 
6 oz. of sultanas spice 
7 oz. of breadcrumbs 4 oz. of butter 
4 teaspoonful of ground G oz. of castor sugar 
ginger 2 eggs 
Milk 


Mix together the breadcrumbs, ground ginger and 
spice. Wash and stalk the figs and sultanas, dry them, 
and cut the figs into fairly small pieces. Beat the butter 
and sugar to a cream then add gradually the bread-, 
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ICES 


In these days of refrigeration ices are playing a more 
important part in the sweet course than ever before. A 
selection of the more uncommon ices, cream and water, 
may be welcomed, as well as a few suggestions for 
Bombes, Coupes and Bisquits. 

Some refrigerators, as I know from experience, seem 
to be extraordinarily stubborn in ice-cream making, but 
there is one infallible recipe which is given on page 91. 
Ice Puddings (Bombes) are usually impossible to freeze 
in a refrigerator, as there is generally insufficient room 
in the freezing chamber, a point in design which makers 
might perhaps consider for the benefit of ice-pudding 
fans. But the rest of the sweets given in this séction 
should easily be within the reach of all who own one 
of these latest and most useful adjuncts to our domestic 
felicity. 

ALMOND ROCK MOUSSE 


Whip up a breakfastcupful of thick cream, and add 
to it a quarter of a cupful of castor sugar and half a 
teaspoonful of vanilla essence. Stir in lightly a quarter 
of a pound of pounded French almond rock. Fold in 
a stiffly whipped egg-white, and freeze. 

ASTI SPUMANTE ICE 
Countess Morphy will, I know, allow me to beg this 
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interesting ice from her Good Food in Italy. Put three- 
quarters of a pound of sugar in a saucepan with one and 
a half gills of water, and stir until the sugar has melted 
and begins to thicken slightly. Put this syrup into a 
basin and, when cold, add the very finely grated peel of 
four lemons, but without the pith, and the juice of five 
lemons. Let stand for at least an hour, then add one 
bottle of Asti Spumante, and freeze until solid. Just be- 
fore serving, add a little rum. 


BANANA ICE CREAM 


Add to any vanilla ice-cream mixture (made without 
vanilla flavouring) four skinned and sieved bananas, a 
tiny pinch of salt and one and a third tablespoonfuls of 
lemon juice. Freeze. 


BISQUE ICE CREAM 


Add to any vanilla ice cream, a cupful of finely 
chopped nuts. 


BLACKCURRANT -LEAF ICE 


This is an unusual but very exquisite water ice. Have 
boiling some syrup made in the proportion of a pint 
of water to half a pound of white sugar, and into it 
throw a good handful of young blackcurrant leaves. 
Cover the receptacle and let it stand for a couple of 
hours to cool, Strain and add the juice of half a dozen 
lemons. Freeze in the ordinary way. 


BROWN BREAD ICE CREAM 


Cut some stale brown bread in thin slices, and dry 
them in the oven. Pound and sift them through a sieve, 
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and add them to plain ice cream in the proportion of a 
teacupful of crumbs to a quart of ice cream. Mix well 
together and freeze. 


BUTTERSCOTCH PARFAIT 


Cook together a tablespoonful of butter and a third 
of a breakfastcupful of brown sugar until melted and 
brown, then add a quarter of a cupful of water and stir 
and cook. Pour this slowly on to two well-beaten cgg- 
yolks, beating and cooking over a pan of hot water 
until the mixture is fluffy. Let it get cold, then add a 
few grains of salt, a teaspoon and a half of vanilla ° 
essence, and half a pint of whipped cream. Freeze. 


CALEDONIAN ICE 


Whip up some cream stiffly, and sweeten it and fla- 
vour it with vanilla. Put it to freeze, and when nearly 
frozen stir in some coarse toasted oatmeal, which you 
have dried well in the oven without browning it. 
Finish freezing, and serve. 


CANTALOUP ICE 


Boil together a breakfastcupful and a half of water 
with half that amount of sugar for five minutes. Add 
three tablespoonfuls of lemon juice and two breakfast- 
cupfuls of ripe Cantaloup melon pulp and juice, the 
latter having been rubbed through a sieve. Then freeze. 


COFFEE CHERRY COUPE 


Put some Maraschino cherries in the bottom of the 
glasses, and cever them with coffee ice cream. 
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COFFEE ICE 

In Lady Sysomby’s charming Cook Book the follow- 
ing tecipe appears: Glasses as for Péche Melba. Put 
vanilla cream ice, not very strongly flavoured, into the 
middle of the glasses, allowing for the coffee to run 
round it. Serve black iced coffee separately in a silver 
coffee-pot, slightly sweetened, to be poured round the 
vanilla ice. 

An amusing and attractive conceit. 


COUPE AMBROSINE 


Make a raspberry ice cream. Buy some Italian 
peaches (which in raspberry-time are quite cheap), 
skin and stone them and cut them into slices. Put 
the slices in a bowl with plenty of fine sugar and a 
couple of tablespoonfuls of Kirsch or Maraschino, 
cover them and leave them in the refrigerator, or other 
cold place, for an hour or so. Garnish the bottom of 
your glasses with the peaches, cover with the ice cream, 
then with vanilla-flavoured whipped cream (Créme Chan- 
tilly), and finally sprinkle with grilled chopped almonds. 


ECLAIRS GLACES ; 


Eclairs—and Cream Buns for that—can be filled 
with ice cream instead of cream or custard. In that case 
they are usually served with cold chocolate or butter- 
scotch sauce poured over them. _ 


FRAISES AMBROSINES 2 


A good sweet for strawberry-time, when imported 
Italian apricots are also to be had. 
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Make a rather stiff mousse with the apricots, and turn 
it out on a dish. Cover it with not to stifly whipped 
cream, sweetened and flavoured with vanilla (Crime 
Chantilly), and decorate it with whole strawberries 
which have been: soaked in Kirsch for about an hour, 
and then dried and rolled in castor sugar. Serve as cold 
as possible without freezing. 


FROZEN APRICOTS (OR PEACHES) 


Open a tin of apricots (or peaches), drain them and 
cut them in small pieces. Add enough water to the 
syrup in the tin to make four breakfastcupfuls, and 
cook these with a breakfastcupful and a half of white 
sugar for five minutes. Then strain it, add the pieces of 
fruit, let it get cool and freeze. When it is a ‘mush’, add 
a breakfastcupful of cream, and finish freezing. (The 
cream can be left out, if preferred.) 


GRAPE FRAPPE 


Boil together for five minutes four breakfastcupfuls 
of water with two of sugar. Add a quarter of a cup of 
lemon juice, two-thirds of a cup of orange juice and 
two cups of grape (not grape-fruit) juice. When cold, 
freeze. 


GRAPE ICE CREAM 


Mix together a pint of cream, a breakfastcupful and 
a quarter of grape juice, a third of a cup of fine sugar 
and a flavouring of lemon or lime juice to taste. Freeze. 
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GRAPENUT ICE CREAM 


Add a cupful or so of grapenuts to any vanilla ice- 
cream mixture. Flavour with sherry. 


ICE-CREAM CROQUETTES 


Shape your rather well-frozen ice cream into little 
croquettes, and before serving roll these either in very 
finely chopped grilled almonds or in browned macaroon 
crumbs. | 


ICE-CREAM PIE 


Fill a pastry flan case with ice cream, cover it with 
meringue mixture, put the flan on a board covered 
with paper, and brown the meringue in a very hot oven. 
Serve at once. 
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MACAROON ICE 


Dry, without browning, some macaroons in a slow 
oven, and when they are cold, pound them and take a 
breakfastcupful of the crumbs. Add these to any van- 
illa, coffee or chocolate ice-cream mixture, and freeze. 


. MAPLE ICE CREAM 


Use maple sugar @r syrup instead of ordinary sugar 
in any: vanilla ice-cream mixture. ; 


MAPLE-NUT ICE CREAM 
Add chopped nuts to maple ice cream. 
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MERINGUES GLACES 


Instead of using whipped cream between the merin- 
gue halves, use any sort of ice cream you fancy, or a 
mixture of ice creams. 


MINT ICE CREAM 


Flavour vanilla ice-cream mixture with oil of pepper- 
mint, and colour green. 


PARFAIT 


Melt a tablespoonful of castor sugar in a little water, 
and reduce it until it becomes a white syrup. In a basin 
standing over a pan of boiling water, beat together 
three egg-yolks and four ounces of castor sugar. Beat 
until it thickens and is smooth like thick cream. Now 
in another bowl whip two egg-whites to a stiff froth 
and add by degrees the lukewarm syrup. Now add 
this to the egg-and-sugar mixture, with half a pint of 
well-whipped cream. Flavour with a liqueur-glassful of 
Maraschino, Curacao or Kiimmel and one of Brandy, 
and add a little chopped crystallized fruit. Put into a 
sougié dish, and freeze. 


PEACH WATER ICE 


Peel somé fresh ripe peaches, and rub the flesh 
through a sieve. Measure the purée, add the same 
amount of clarified sugar, half as much water and a 
little lemon juice to correct the flavour and get it as 
near peach as possible. Freeze. 
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PECHE MELBA 


Escoffier’s own recipe for his most famous creation 
is as follows: Poach the peaches in vanilla-flavoured 
sytup. Dish them in a timbale upon a layer of vanilla 
ice cream, and coat them with a raspberry purée. 

(N.B. For those who want to save time, Escoffier’s 
Sauce Melba may be bought ready-made in bottles.) 


PINEAPPLE ICE CREAM 


Put a cup of crushed pineapple into a pint and a half 
of thin cream, and leave it for half an hour. Then strain 
it, add a quarter of a breakfastcupful of sugar, and 
freeze. 


PINEAPPLE WATER ICE 


Grate and pound a pound of fresh pineapple. Add a 
pint of clarified sugar, the juice of two lemons and half 
a pint of water. Rub the whole thing through a sieve, 
cut three slices of pineapple into small dice, mix with 
the rest and freeze. 


FROZEN PLUM PUDDING 


Make a boiled custard with two breakfastcupfuls of 
milk, six egg-yolks, a quarter of a teaspoonful of salt, 
and half a breakfastcupful of sugar. Then add another 
half-cupful of sugar which you have meanwhile cara- 
melized. Strain this mixture, let it get cold and then 
add a quarter of a cupful of sherry, two and a half cups. 
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of cream, three-quarters .of a cupful of chopped mixed 
candied peel, half a cupful of blanched chopped al- 
monds, a third of a cupful of sultanas and half a cup of 
pounded macaroon crumbs. Freeze. 


POIRES BELLE DIJONNAISE 


Peel and poach some pears in vanilla-flavoured syrup 
and when they are cold, drain them well, arrange them 
on a bed of blackcurrant cream ice, cover them with 
fresh raspberry purée, and sprinkle them with chopped 
grilled almonds. 


POIRES 


Poach some nice pears in syrup, or you can use good 
tinned ones. Drain them well and arrange them on a 
bed of vanilla ice, handing with them, separately, a hot 
chocolate sauce. A very delicious sweet in spite of the 
petuliar mixture of hot and cold. 


POIRE MELBA 


Poach the pears in vanilla-flavoured syrup, dish them 
upon vanilla ice cream, and coat them with a raspberry 


PRUNE ICE CREAM 


Add to a breakfastcupful of cooked prune purée, a 
cup and a half of sugar, a good pinch of salt, four 
tablespoonfuls of lemon juice and a breakfastcupful 
and a quarter of stiffly whipped cream. Freeze. 
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STRAWBERRY MOUSSE 


Mix together a cupful of whipped cream and the 
same amount of tinned or preserved strawberries.The 
strawberries should be folded into the cream. Freeze. 
(N.B. Strawberries preserved in brandy will make a 
real treat of this!) 


STRAWBERRY WATER ICE 


Rub the berries through a sieve and mix the purée 
with castor sugar until it is smooth and thick like 
cream. Add a little lemon juice, and freeze. 


TUTTI FRUTTI ICE 


Boil half a pound of white sugar with a pint of water 
for ten minutes, then add a quarter of a pound each 
of apricot (or peach) pulp, raspberry (or strawberry) 
pulp, and redcurrant pulp. Add an ounce of very finely 
chopped mixed candied peel, and freeze. 


VANILLA ICE CREAM 


(For a mechanical] refrigerator) 

If all else fails, take this tip from Mrs. Farmer’s 
Boston Cook, Book, 

‘Scald three cups of milk with two teaspoons of gela- 
tine. Stir until gelatine dissolves. Mix one cup of sugar, 
two teaspoons of flour and a few grains of salt. Add to 
milk and stir until thickened. Cover and cook ten 
minutes. Beat two egg-yolks slightly. Add a portion 
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of the hot milk, return to double boiler, and cook one 
minute. Strain into refrigerator pan, chill, then beat 
until very light. Beat two egg-whites until stiff. Fold 
one cup of whipped cream and egg-whites into first 
mixture. Add a tablespoonful vanilla essence, Freeze 
in tray of mechanical refrigerator, beating thoroughly 
after one hour. Less milk, and more cream, may be 
used if desired.’ 


A FEW ICE PUDDINGS (BOMBES) 


For the benefit of those who make their own ice 
puddings (or for that matter, of those who order them 
from the confectioner’s) here is a short list of some of 
the more popular mixtures with their names. 


Bombe 


Africaine Outside chocolate: inside vanilla. 
Aida Outside strawberry: inside  fla- 
voured Kirsch. 

Andalouse Outside apricot: inside vanilla. 

Archiduc Outside strawberry: inside vanilla 
| praliné. 

Camargo Outside coffee: inside vanilla. 

Ceylan Outside coffee: inside flavoured 


Comtesse Sarah 


rum. 
Outside raspberry: inside apricot. 


Coppélia Outside coffee: inside praliné. 

Cyrano Outside praliné: inside cherry fla- 
voured Kirsch. 

Espagnole Outside coffee: inside vanilla pra- 


liné. 
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Falstaff 
Fanfreluche 
Fédora 
Florentine 
Francillon 
Gabrielle 
Georgette 
Grand Duc 
Hollandaise 
Jaffa 
Javanaise 
Jeanne d’Arc 


Joséphine 
Madriléne 


Marie-Louise 
Mathilde 
Ménélik 
Miss Helyett 
Mogador 
Nélusko 
Nesselrode 
Odessa 
Odette 

Otéro 


Pompadour 


Prophéte 


ICES 


Outside prafiné: inside raspberry. 
Outside vanilla: inside tangerine. 
Outside orange: inside praliné. 
Outside raspberry: inside prasiné. 
Outside coffee: inside brandy. 
Outside peach: inside vanilla. 
Outside praliné: inside Kirsch. 
Outside orange: inside Bénédictine. 
Outside orange: inside Curacao. 
Outside praliné: inside Curagao. 
Outside coffee: inside chocolate. 
Outside vanilla: inside chocolate 
praliné. 
Outside coffee: inside pistachio. 
Outside coffee praliné: inside va- 
nilla. 
Outside chocolate: inside vanilla. 
Outside coffee: inside apricot. 
Outside tangerine: inside rum. 
Outside raspberry: inside vanilla. 
Outside coffee: inside Kirsch. 
Outside praliné: inside chocolate. 
Outside chestnut: inside vanilla. 
Outside apricot: inside strawberry. 
Outside vanilla: inside praliné. 
Outside apricot: inside blackcur- 
rant 
Outside asparagus: inside Grena- 
dine. 
Outside strawberry: inside pine- 
apple. 
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Royale Outside Kirsch: inside chocolate 
‘ praliné. 
Santiago Outside brandy: inside pistachio. 
Sélika Outside pralinée: inside Curacao. 
Tutti Frutti Outside strawberry: inside lemon 
with dice of fratts confits. 
Zamora Outside coffee: inside Curacao. 
COUPES 


There are so many travesties of iced cups that it is 
just as well to know which is the correct manner of 
composing them. 


Coupe 

Alexandra A madédoine of fruit flavouredwith 
Kirsch, surmounted by straw- 
berry ice. | 

Ambrosine Sliced peaches soaked in Kirsch or 
Maraschino, mashed with rasp- 
berry ice, surmounted by Créme 
Chantilly and sprinkled with 
chopped, grilled almonds. 

Andalouse Sections of raw orange soaked in 
Maraschino, ‘covered with a 
lemon ice. 

Bébé Half raspberry, half pineapple ice 

with strawberries on top, cov- 
ered with whipped vanilla-fla- 
voured cream, sprinkled with 


crystallized violets. 
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Brésilienne 


Clo-Clo 


Edna May 


Emma Calvé 


Favorite 


Jacques 


Jamaique 


Mexicaine 


ICES 


Pineapple dice soaked in Maras- 
chino, covered with lemon ice. 

Broken marrons glacés soaked in 
Maraschino at the bottom cov- 
ered with vanilla ice, surmounted 
by asingle marron glacé, and deco- 
rated with whipped cream fla- 
voured with strawberry. 

Garnish with vanilla ice and com- 
pote of cherries, and mask with 
whipped cream flavoured with 
raspberries. 

A praliné vanilla ice at bottom, then 
a compote of cherries with Kirsch, 
and a masking of raspberry purée. 

At bottom, vanilla ice flavoured 
with Kirsch and Maraschino, a 
border of pineapple ice and in the 
middle whipped cream flavoured 
with strawberries. 

At bottom a macédoine of fruit 
soaked in Kirsch, and on top 
half strawberry, half lemon ice, 
with a fine-peeled grape nestling 
between them. 

Pineapple dice soaked in rum, cov- 
ered with coffee ice, which is 
sprinkled with a little ground, 
roasted coffee. 

Tangerine ice mixed with pineapple 
dice. 
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Monte-Cristo A macédoine of fruit soaked in 
Kirsch, half of which is covered 
with pistachio ice. 


Montmorency Brandied cherries covered with 
vanilla ice. 

Nigoise Macédoine of fruit soaked in Cura- 
sao, covered with orange ice. 

Royale Macédoine of fruit soakedin Kirsch 
covered with vanilla ice. 

Silésienne Broken wmarrons glacés soaked in 


; Kirsch, covered with vanilla ice 
and decorated with whipped 
vanilla-flavoured cream. 

Tutti-Frutti Alternate layers of strawberry, pine- 
apple and lemon ice, with fruits 
confits soaked in Kirsch between 
each. 

Sein de Vénus Vanilla ice surmounted by a small 
poached peach with the straw- 
berry set in the middle. A gar- 
nish of cream flavoured with 
vanilla. - 

Victoria A macédoine of fruit soaked in 
brandy and covered with half 
strawberry, half pistachio ice. 


BISCUITS 
Those charming biscuits, with their pretty layers of 
different coloured ice cream are always popular. Here 
are one or two varieties: 
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Bénédictine 
Carmen 
Marquise 


Mont-Blanc 
Napolitaine 
Sigurd 


ICES 


Strawberry, Bénédictine, Violet. 

Raspberry, coffee, vanilla. 

Vanilla, strawberry, vanilla, straw- 
berry. 

Rum, chestnut, vanilla. 

Vanilla, strawberty, pistachio. 

Strawberry, pistachio. 


Other pleasant mixtures are chocolate, orange, 
chocolate; strawberry, coffee, vanilla; strawberry, 
orange, vanilla; raspberry,:- lemon, chocolate; and 
chocolate and pistachio. 
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I have ventured to give rather a large number of 
sweet sauces, in the hope that the collection may en- 
courage their greater use. Steamed puddings are an 
invariable stand-by in most English homes, and how 
nice some of these sauces would be instead of the inevi- 
table custard! At any rate, here you may find a sauce 
you have long been looking for, and I hope you, will 
also discover some new ones to enrich the pleasant 
pattern of your meals. 


HOT SAUCES 


APRICOT SAUCE 
Mix and warm over a low fire for five minutes two 
tablespoonfuls of apricot jam, two ounces of castor 
sugar, and a glass of white wine. 


BISCHOFF SAUCE 


Put into a saucepan a breakfastcupful of white wine, 
the same of hot water and sugar to taste. Add the 
coloured skin only of half an orange and half a lemon. 
Bring just_to the boil, take off the fire, remove the 
orange and lemon peel and add half a cupful of seeded 
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SWEET SAUCES—HOT 


raisins, a tablespoonful of shredded almonds and a 
tablespoonful of finely shredded candied peel. Cover 
and leave for half an hour, bringing just to boiling 
before serving. This is especially recommended with 
Cabinet Pudding. 


BRANDY CUSTARD SAUCE 


Dissolve one ounce of castor sugar into nearly haJf 
a pint of warm milk, pour gently on to three yolks of 
eggs, strain and stir in a saucepan until thick. Then add 
a tablespoonful of brandy. 


BUTTERSCOTCH SAUCE 


Put into a double saucepan half a breakfastcupful of 
butter, a pound of brown sugar, a tablespoonful of 
lemon juice and halfa cupful of thick cream. Cook them 
for an hour, stirring now and then. 


CARAMEL SAUCE—I 
Put a breakfastcupful of sugar in a thick metal sauce- 
pan, and melt it over a moderate heat stirring all the 
while, until it is a light brown. Then add slowly a 
quarter of a cupful of clear coffee and three-quarters of 
water, and boil for six minutes. 


CARAMEL SAUCE—II 
Caramelize an ounce of lump sugar in a saucepan, 
add half a pint of syrup and boil gently for ten. min- 
99 


GOOD SWEETS 


utes. Mix a dessertspoonful of arrowroot smoothly 
with a little cream and stir this into the sauce. Simmer 
for another three or four minutes, and flavour with 
vanilla. Strain and use. si 


CARAMEL SAUCE—III 


Cook together an ounce of lump sugar with the juice 
of half a lemon until light golden. Then add half a 
pint of sugar syrup and boil until smooth, adding a 
dessertspoonful of cornflour smoothly mixed with a 
little water. Flavour with vanilla, and serve. (The sugar 
syrup is made by boiling a quarter of a pint of sugar in 
half a pint of water until the whole reduces to half a 


pint.) 


CHAUDEAU SAUCE—I 


Cream three ounces of sugar with three eggs and 
the juice of an orange or lemon. Beat until frothy, thea 
put into a double saucepan and add half a pint of sweet 
white wine and a tablespoonful of Maraschino. Heat 
up without boiling, stirring all the time, then take off 
the fire and beat for two or three minutes. 


CHAUDEAU SAUCE—II 
Put two yolks of eggs, half a wineglassful each of 
sherry and of water, and half a tablespoonful of castor 
sugar into a saucepan, and whisk them well by the side 
of the fire until the mixture is thick and frothy. It is 
then ready to serve. 
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CHERRY SAUCE—I 


Mix a tablespoonful of cornflour with a gill of water 
until smooth, then add half a pint of cherry juice and a 
tablespoonful of lemon juice, and bring to the boil. 
Cook for ten minutes, stirring well, then add two 
ounces of butter in small pieces, six ounces of castor 
sugar and a pinch of powdered cinnamon. Stir until 
well mixed and hot. 


CHERRY SAUCE—II 


Put half a pint of syrup, a dessertspoonful of red 
currant jelly, the juice of half a lemon and half a small 
glassful of port into a saucepan, and simmer until the 
jelly is dissolved. Add an ounce of halved or quartered 
glacé cherries, bring to the boil again, skim and serve. 


CHERRY SAUCE—III 


Mix equal quantities of the syrup of stewed cherries 
and red currant jelly and flavour with Kirsch. 


CHOCOLATE SAUCE—I 


Cream a dessertspoonful of butter and add the beaten 
yolks of three eggs. Put into a double saucepan and 
add five ounces of grated chocolate. Heat without boil- 
ing and stir until the chocolate melts, then bring a pint 
of milk to the boil in a separate pan, add this to the 
eggs and chocolate and cook, still without boiling, 
until the sauce thickens. Sweeten if necessary off the 
fire. 
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CHOCOLATE SAUCE—II 

Dissolve half a pound of grated chocolate in two- 
thirds of a pint of water, add a tablespoonful of vanilla- 
flavoured sugar, and cook gently for twenty-five min- 
utes. At the last moment add three tablespoonfuls of 
cream and a ‘walnut’ of fresh butter. (Vanilla sugar can 
be purchased at high-class grocers, or it can easily be 
made by keeping a special jar of sugar in which you 
have embedded a vanilla pod.) 


CHOCOLATE SAUCE—III 

Put two ounces of castor sugar, four ounces of grated 
chocolate and three-quarters of a pint of water into a 
saucepan, and stir until it boils. Thicken with an ounce 
of rice flour (créme de riz) mixed with a little cold water, 
simmering for five minutes. Strain very finely, add a 
tablespoonful of rum or brandy and a teaspoonful of 
vanilla essence, and serve hot. 


CHOCOLATE SAUCE—IV 

Put half a breakfastcupful of sugar and the same of 
water into a saucepan, and boil for five minutes. Let 
the syrup get cool, and then stir into it slowly four 
ounces of melted unsweetened chocolate, adding half 
a teaspoonful of vanilla essence. Keep the sauce in a 
double saucepan until wanted, and at the last moment 
add half a cupful of cream. 


Note on Chocolate Sauces 
I have found, myself, that a touch of Cinnamon is 
nearly always a great improvement to a Chocolate 


Sauce. = 
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| CIDER SAUCE 
Make a paste with half a tablespoonful of potato 
flour and a little cider, add to it a pint of cider, three 
tablespoonfuls of lemon juice, a pinch of powdered 
cloves, four ounces of sultanas and sugar to taste. 
Bring to the boil and stir until quite smooth. Can be 
served hot or cold. 


COFFEE SAUCE 
Whip in a basin over boiling water, two tablespoon- 
fuls of very strong black coffee, two yolks of eggs and 
a tablespoonful of castor sugar. When creamy-thick it 
is ready. 


CRANBERRY SAUCE 
Put a pint of washed cranberries into a saucepan 
with a gill of water, bring to the boil and simmer 
quietly for half an hour. Then add two ounces of cas- 
tor sugar, a tablespoonful of red currant jelly and, if 
you like, half a glass of port. Bring to the boil again, 
and strain before serving, hot or cold. 


be) 


s DEWEY SAUCE 

Bring a breakfastcupful of sugar and a quarter of a 
cup of red fruit juice slowly to the boil and boil toa 
thin syrup. Pour this slowly on to two well-beaten egg- 
yolks, and cook until it thickens slightly stirring all the 
time. Red colouring can be added if thought necessary. 

Or make the sauce with water instead of fruit juice 
and flavour with two tablespoonfuls of rum and a tea- 
spoonful of Curacao. 
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FROTHED SAUCE 


‘Whisk together over boiling water a wineglassful of 
sherry, a third of that amount of warm water, two 
tablespoonfuls of fine white sugar, and two yolks of 
eggs. At the last minute add three stiffly whisked egg- 
whites, and warm through to serve. 


GERMAN SAUCE 


Bring half a pint of Rhine wine just to the boil, heat- 
ing it with a little lemon peel and sugar in it. Beat up 
well seven egg-yolks, and slowly pour the wine over 
them, whisking it to a froth. 


GINGER SAUCE 


Put a teaspoonful of ground ginger, four tablespoon- 
fuls of castor sugar, two or three strips of thinly pared 
lemon rind, and half a pint of water into a saucepan, 
and let them simmer for a quarter of an hour. Strain, 
put back into the pan, add two tablespoonfuls of 
brandy and a tablespoonful of lemon juice, and re-heat. 


KIRSCH SAUCE 


Dissolve a breakfastcupful of white sugar in two 
cupfuls of water, bring to the boil and when it boils, 
add slowly a good tablespoonful of cornflour or arrow- 
root previously diluted with a little cold water. Stir 
until clear, and then add two tablespoonfuls or so of 
‘Kirsch. 

Brandy and.rum can be used in the same way. It 
makes a good sauce for fruit puddings. 
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MAPLE CREAM SAUCE 


Boil a breakfastcupful of Maple Syrup with half a 
cup of cream to the soft-ball stage (232 degrees Fahren- 
heit). Beat for one minute, then serve as it is, or with 
half a cupful of chopped nuts added to it. 


MARASCHINO CHERRY SAUCE 


Mix together two tablespoonfuls of cornflour and a 
third ofa breakfastcupful of cdstor sugar, and add them, 
stirring all the time, gradually to two-thirds of a cup of 
boiling water. Boil for five minutes, and then add a 
quarter of a cup of Maraschino cherries cut in halves, 
not quite a dessertspoonful of butter and half a cup of 
the syrup from the cherries. 


MARMALADE SAUCE 


Put half a pint of water and two tablespoonfuls of 
marmalade into a saucepan and stir until it boils. Add 
a dessertspoonful of sugar, more or less, a teaspoonful 
of lemon juice and, if you like, a small glass of sherry. 
Stir until the sugar dissolves, and serve. 


MARSHMALLOW SAUCE 


Cut four ounces of marshmallows into pieces with 
a pair of scissors, and melt them in a double saucepan. 
Dissolve a breakfastcupful of icing sugar in a quarter 
of a cup of boiling water, add this tothe marshmallows, 
and stir until well mixed. . : 
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MOCK MAPLE SYRUP 


Dissolve a breakfastcupful of moist sugar in a third 
of a cup of water, add a pinch of salt, and boil for one 
minute. Add a quarter of a teaspoonful of vanilla es- 
sence, and serve hot. 


ORANGE SAUCE 


Rub some orange marmalade through a sieve, and 
add a third of its amount of apricot sauce. Flavour with 
Curacao. 


PINEAPPLE SAUCE 
Chop up finely some pineapple (fresh or tinned), 
sweeten according to your taste, and thicken with 
arrowroot. , 


PRUNE SAUCE _ 


Cook half a pound of French plums, and when they 
are cool enough, take out the stones, crack them and 
extract the kernels. Put the fruit and the kernels into 
a saucepan, sweeten them to taste and add half a tea- 
spoonful of powdered cinnarnon, the finely grated rind 
of half a lemon and a tablespoonful of lemon juice. 
Cook gently for ten minutes, and then pass through a 
fine sieve. Heat up again, add a glass of port, thin down 
if necessary with water, and serve. 


PUNCH SAUCE 
"Mix a teaspoonful of potato flour with a little cold 
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water, add a glass of water, two glasses of red wine, 
the juice of a lemon, a pinch of mixed spice, and bring 
to the boil. Cook for a minute, then sweeten to taste, 
strain and add a glass of brandy. 


RASPBERRY SAUCE 


Melt some raspberry jelly, thicken it with arrowroot, 
and flavour with Kirsch. 


RED CURRANT SAUCE 
Melt somered currant jelly and flavour it with Kirsch. 
Thicken slightly with arrowroot, if you like. 
RUM SAUCE—I 


Put nine little round pats of butter into a saucepan, 
and let them melt and boil. Then add a wineglass and a 
half of rum and enough castor sugar to sweeten it to 
your taste, stirring the sauce well all the time. When 
well mixed, and the sugar dissolved, it is ready. 


RUM SAUCE—II 


Boil a quarter of a pound of lump sugar, with half 
a pint of water, until the syrup reaches the thickness 
you desire, then add a glass of rum. The same sort of 
sauce can be made with brandy if liked. 


SABAYON SAUCE—I 
Put into a basin, three yolks of eggs, two ounces of 
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castor sugar the grated rind of a quarter of a lemon, a 
quarter of a glass each of Marsala and sweet white wine. 
Put the basin over a pan of hot water, and beat the 
contents gently until they make three or four times 
their original quantity. Be careful not to boil. 


SABAYON SAUCE—II 


Mix a quarter of a pound of icing sugar with three 
egg-yolks in a basin until the mixture whitens slightly, 
then add half a pint of dty white wine. Whisk over 
boiling water until four times its original size, and firm 
and frothy. It is then ready. 


Sabayon Sauce 

Can be made in this way without wine by substitut- 
ing milk for the wine, and flavouring it according to 
fancy. 


STRAWBERRY SAUCE 


Melt some strawberry jelly, thicken it with arrow- 
root and flavour it with Kirsch. 


TINNED FRUIT SAUCE 

In moments of emergency, the juice from a tin of 
fruit will often make a good hot sauce, thickened with 
a little arrowroot and flavoured further, if possible, 
with a spoonful or two or a suitable liqueur. 
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WINE SAUCE—I 


Put a gill of water and a tablespoonful of castor sugar 
in a saucepan, and simmer them together for ten min- 
utes. Then add a glass of sherry, a tablespoonful of any 
sort of jam or jelly and a squeeze of lemon juice. Bring’ 
to the boil, strain and serve. 


WINE SAUCE—II 


Make some thin melted butter sauce, sweeten it with 
brown sugar, add a little grated lemon peel, or nutmeg 
if you prefer it, and two glasses of sherry or Madeira. 
Let it get as hot as possible without boiling before 
serving. 
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BRANDY BUTTER 

Beat a quarter of a pound of butter with a wooden 
spoon until it looks like cream, then add a quarter of 
a pound of fine castor sugar, or rather less, and then 
by small degrees a glass of sherry and a small glass of 
brandy. 7 

BRANDY SAUCE 

Melt an ounce and a half of butter, and mix well with 
it for some minutes the yolk ofan egg. Add two spoon- 
Fuls of castor sugar, and then add very gradually two 
or three spoonfuls of brandy. Let it get very cold before 
using. | 


CHOCOLATE SAUCE 


Bring a scant pint of water to the boil, add about 
three ounces of cocoa, whisking well, and then three 
teaspoonfuls of potato flour first mixed smooth with 
a little cold water. Boil together for two minutes, then 
add sugar to taste, and presently mix with a teacupful 
of cream nicely whipped. 


CIDER SAUCE 
See recipe on page 103. 
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COCONUT SAUCE 
Add to a Hard Sauce (see below) the yolks of two 
eggs, and when it is very light and creamy add the 
whipped whites and a cupful of grated coconut. 


CRANBERRY SAUCE 
See recipe on page 103. 


HARD SAUCE 

Cream four good tablespoonfuls of butter, gradually 
add two level tablespoonfuls of castor sugar until the 
mixture is light and frothy. Then add a suspicion of 
nutmeg and either half a teaspoonful of vanilla essence 
or lemon juice or, far better, a tablespoonful of brandy 
or rum. These must be added slowly and by small 
degrees, or the sauce may curdle. Keep on ice or ina 
cold place to harden. 


HARD SAUCE WITH CREAM 
Add thick cream, drop by drop, to ordinary Hard 
Sauce, beating well all the while. 


HONEY CREAM SAUCE 
Whip a third of a breakfastcupful of cream until 
thick, then add a quarter to half a cup of honey and a 
teaspoonful of lemon juice. Whip all the while, until 
well mixed. 


JELLY SAUCE 
Stir half a glassful of any fruit jelly until it is smooth, 
then beat into it lightly the whipped whites of two eggs. 
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LEMON SAUCE 

Put in a saucepan the grated rind and juice of a 
lemon, four tablespoonfuls of white wine, a scant tea- 
cupful of water, four tablespoonfuls of sugar, two tea- 
spoonfuls of potato flour and two yolks of eggs, and 
whisk quickly over the fire until the sauce thickens. See 
that it does not boil, and keep on whisking it off the 
fire until it is cold. 


MOCK MAPLE SYRUP 
Dissolve a breakfastcupful of moist sugar in a third 
of a cup of water, add a pinch of salt, and boil for 
one minute. Add a quarter of a teaspoonful of vanilla 
essence, and serve cold. 


RUM BUTTER 
Beat a quarter of a pound of butter with a wooden 
spoon until it is creamy, then add a quarter of a pound 
of fine castor sugar, or rather less, and then by small 
degrees a glass of rum. 
Excellent with Chocolate Pudding. 


SENIOR WRANGLER SAUCE 
Beat together two ounces of butter with two ounces 
of fine castor sugar, then add by degrees a small glass 
of brandy or sherry, until the whole is a cream. Add 
now a few ground almonds. 


STRAWBERRY SAUCE 
Add to a Hard Sauce(see page 111)the whipped white 
of an egg and a cupful of strawberries mashed toa pulp. 
Other fruit pulp can be used in the same way. 
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HOT SWEETS 


(Without Wine) 


Apple Charlotte, 9 

" Apple Charlotte, Swedish, 28 
Apple Pie, ian, 13 

Apple, Orange and Lemon Tart, 


9 
Apple Tart, German Fashion, 10 
Apple, Toffee, Dumpling, 29 
st an beurre, 9 

innamon, 16 

Lexington, 21 

Suzanne, 23 

With tapioca, 11 
Apricots a /a Colbert, 11 
Austrian Fritters, 11 
Banana Flan, 12 
Beignets Soufiés, 13 
Bread Pudding, French, 18 

German, 19 
Canadian Apple Pie, 13 
Carrot Pudding, 13. 
Cherry Pudding, 15 
Cherry Sweet, A, 14 
Chocolate Pie, 15 

Pudding, 14 
Christmas Omelette, 15 
Cinnamon Apples, 16 
Convent Pancakes, 16 
Cranberry and Raisin Tart, 16 
Créme frite, 17 
Creole Fig Pudding, 17 
Denillons de Potres, 22 
Duke of Cambridge Pudding, 17 
Dumplings, Toffee Apple, 29 


wv 


Eggs, Portugal, 23 
Fig Pudding, Creole, 17 
French Bread Pudding, 18 
Fried Mice, 18 
Galettes de Riz, 18 
German Bread Pudding, 19 
Guards’ Pudding, 19 
Honey Tart, 19 
Kuchen, 20 
Lemon Curd Roll, 20 
Lemon Pie, 20 
Lexington Apples, 21 
Loucoumathes, 21 
Marmalade Tart, 22 
Mice, Fried, 18 
Omelette, Christmas, 15 
Pain perdu, 22 
Pancakes, Convent, 16 
Snow, 28 
Pears an beurre, 22 
Baked, with Chocolate Sauce, 
12 
in Pastry, 22 
Pistachio Sougé, 23 
Pommes Suzanne, 23 
Portugal Eggs, 23 
Potato Fritters, 24 
Pudding, 24 
Pumpkin Fritters, 25 
Pie, 25 
Quince and Apple, 26 
Railway Pudding, 26 
Rhubarb Tart, 26 
Rice Croguettes, 27 
Fritters, 27 
Roxbury Pudding, 27 
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Scrambled Eggs, Sweet, 29 

Semolina Croguettes, 28 
Fritters, 28 

Snow Pancakes, 28 

Swedish Apple Charlotte, 28 

Toffee Apple Dumplings, 29 


COLD SWEETS 
(Without Wine) 
Ambrosia, 30 
American Create 30 
Apple and Greengage Mould, 31 
Apple Cheesecakes, 31 
Baba, 31 
Banana Sweet, A simple, 50 
Bananas with ginger, 32 
Bavarois, 33 
Chocolate, 36 
Brioches, Stuffed, 52 
Butterscotch Cream, 33 
Caramel Junket, 34 
Cherries, Compote of, 37 
Cherry Mousse, 35 
Chestnut Cake, 34 
Cream, 34 
Fool, 35 . 
Chocolate Bavarois, 36 
Hungarian, 41 
Mousse, 36 
Souffié, 36 
Whip, 36 
Coffee Cream, 37 
Confectioner’s Cream, 38 
Cream of Rice, 39 
Créme Patissiére, 38 
Petits Pots de, 48 
Fancy Jellies, 39 
Figs, Baked, 32 
German T'rifle, 41 
Granadilla Cream, 4o 
Guava Fool, 41 
Hungarian Chocolate, 41 
Ile Flottante, 42 
felliee Cream, 42 
ellies, Fancy, 39 
Jelly, Russian, 50 


Junket, Caramel, 34 
Lime and Treacle Tart, 42 
Macaroon Custard—I, 42 
Il, 43 
Marmalade Cream, 43 
Matshmallow Mould, 43 
Melon, Compote of, 37 
en Surprise, 44 
with Pineapple, 44 
Meringues, 45 
Meringues, Ambrosines, 46 
GUX PoiTes, 45 
glacées, 46 
Mint Pasties, 46 
Mont Blanc, 46 
Open Tart, An, 47 
oe and Sherry Cream, 47 
Pear Chartreuse, 48 
Pears Belle Dijonnaise, 49 
Helene, 50 
Mary Garden, 48 
Petits Pots de Crome, 48 
Pistachio Tartlets, 49 
Plums, Compote of, 38 
Poires Belle Dijonnaise, 49 
Héléne, 50 
Mary Garden, 48 
Rice a} Inepératrice, 50 
Cream of, 39 
Russian Jelly, 50 
Spanish Milk, 51 
Stone Cream, 51 
Strawberries with Orange, 52 
Strawberry Cream, 51 
Stuffed Brioches, 52 
Tart, An Open, 47 
Treacle and Lime Tart, 42 
Treacle Tart, 52 
Velvet Cream, 53 


HOT SWEETS 
(With Wine) 
Apples 2 la Normande, 5 4 
Apples Maristte, 54 a 
Austrian Fried Sandwiches, 54 
Chestnuts and Prunes, 55 
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Crépes flambés, $5 
Crépes Suxettes, §5§ 
Omelette Suvetie, 56 
Orange Fritters, 57 
Pineapple, Hot, 56 
Poor ap atu of Windsor, 57 
Pouding Audomarois, 57 
Zabaione, 58 

COLD SWEETS 

(With Wine) 
Angostura Jelly, 59 
Apples 2 ja Moscovite, 59 
Apples in Wine, 59 
Cake with stewed figs, 60 
Cherries, Baked, 60 
Compotes, Fruit (flavourings), 61 
Figs, stewed, with cake, 60 
Florentine Creams, 61 
Fruit Compotes (flavourings), 61 
Fruit Salad, iced, with Cham- 
pagne, 62 

sa aie green, Compote of, 


fe) 
Peaches, a Ja Cardinal, 63 

ala Condé, 63 

au Porto, 64 

Compote of, 61 

with White Wine, 63 
Pears 4 la Cardinal, 63 

a la Condé, 64 

Stuffed, 67 
Péches au Porto, 64 
Pineapple. Flan, 64 

with Wine, 64 
Prune Mousse, 65 
Red Wine Froth, 65 
Scotch Cream, 66 
Snow Cheese, 66 
Strawberries 2 la Créole, 66 

, aa Kirsch, 66 

au vin, 66 

Romanoff, 67 

with Orange, 67 
Syllabub, Whipped, 68 

with Wine, 68 
Zabaione, 58 


SWEETS WITH BREAD 
Apple and Bread Pudding, 69 
Apple Charlotte, 9 

Swedish, 28 
Apple Drugget, 70 
Austrian Fried Sandwiches, 54 
Baked Blackberry Pudding, 71 
Bread and Milk Pudding, 71 
Caramel are 71 
Caramel Rhubarb Pudding, 72 
Carrot Pudding, 13 
Chocolate Gooseberry Pudding, 


72 

Chocolate Pie, 15 

Chocolate Pudding (Baked), 73 
(Steamed), 73 

Cold Queen’s Pudding, 74 

Creole Fig Pudding, 17 

Date Pudding, 74 

Dundee Pudding, 75 

Epicure’s Bread Pudding, 75 

French Bread Pudding, 18 

German Bread Pudding, 19 

Ginger Pudding, 76 

Golden Delight, 76 

Gooseberry Pudding, 76 

Guards’ Pudding, 19 

Honey and Breadcrumb Pud- 
ding, 77 

Honey Tart, 19 

Jubilee Pudding, 77 

Mother Eve’s Pudding, 78 

Nut Pudding, 78 

Orange Snow, 79 

Pain perdu, 22 

Peach Betty, 79 

Pineapple Betty, 80 

Poor Knights of Windsor, 57 

Sultana and Fig Pudding, 80 

Sunset Pudding, 81 

Swedish Apple Charlotte, 28 

Treacle and Lime Tart, 42 


ICES 


Almond Rock Mousse, 82 
Apricots, Frozen, 86 
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Asti Spumante Ice, 82 
Banana Ice Cream, 83 
Bisque Ice Cream, 83 
Bisquits: Bénédictine, 97 
rmen, 97 
Marquise, 97 
Mont-Blanc, 97 
Napolitaine, 97 
Sigurd, 97 
Blackcurrant Leaf Ice, 83 
Bombes: Africaine, 92 
Aida, 92 
Andalouse, 92 
Archiduc, 92 
Camargo, 92 
Ceylan, 92 
Comtesse Sarah, 92 
Coppélia, 92 
hia 92 
spagnole, 92 
Falsta‘?, 93 
Fanfreluche, 93 
Fédora, 93 
Florentine, 93 
Francillon, 93 
Gabrielle, 93 
Georgette, 93 
Grand Duc, 93 
Hollandaise, 93 
affa, 93 
avanaise, 93 
eanne d’Arc, 93 
oséphine, 93 
adriléne, 93 
Marie-Louise, 93 
Mathilde, 93 
Ménélik, 93 
Miss Helyett, 93 
Mogador, 93 
Nélusko, 93 
Nesselrode, 93 
Odessa, 93 
Odette, 93 
Otéro, 93 
poe our, 93 
Prophéte, 93 


Bombes: Royale, 94 
Santiago, 94 
a, 94 | 
Tutti Frutti, 94 
Zamota, 94 
Brown Bread Ice Cream, 83 
Butterscotch Parfait, 84 
Caledonian Ice, 84 
Cantaloup Ice, 84 
Coffee Cherry Coupe, 84 
Coffee Ice, 85 
Coupe Ambrosine, 85 
Coffee Cherry, 84 
Coupes: Alexandra, 94 
Ambrosine, 94 
Andalouse, 94 
bé, 94 
Brésilienne, 95 
Clo-Clo, 95 
Edna May, 95 
Emma Calvé, 95 
Favorite, 95 


Jacques, 95 


Mexicaine, 95 

Monte-Cristo, 96 

Montmorency, 96 

Nicoise, 96 

Royale, 96 

Silésienne, 96 

Tutti Frutti, 96 

Sein de Vénus, 96 

Victoria, 96 
Eclairs Glacés, 85 
Fraises Ambrosines, 85 
Grape Frappé, 86 
Grape Ice Cream, 86 
Grapenut Ice Cream, 87 
Ice Cream Croquettes, 87 
Ice Cream Pie, 87 
Macaroon Ice, 87 
Maple Ice Cream, 87 
Maplenut Ice Cream, 87 
Meringues Ambrosines, 46 

lactes, 88 

nt Ice Cream, 88 
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Parfait, 88 

Peach Water Ice, 88 

Peaches, Frozen, 86 

Péche Melba, 89 

Pineapple Ice Cream, 89 

Pineapple Water Icc, 89 

Plum Pudding, Frozen, 89 

Poires Belle Dijonnaise, 90 
Heéléne, go = 
Melba, 90 

Prune Ice Cream, 90 

Strawberries, Ambrosince, 85 

Strawberry Mousse, 92.. 
Water Ice, 91 

Tutti Frutti Ice, 91 : 

Vanilla Ice Cream (for a mechani- 
cal refrigerator), 91 
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Apricot, 98 
Bischoff, 98 
Brandy Custard, 99 _ 
Butterscotch, 99 
Caramel—lI and I], 99 
III, 100 
Chaudeau—I and II, 100 
Cherry—lI, H, and III, ror 
Chocolate, I, 101 
—Ii, II, and IV, 102 
Cider, 103 
Coffee, 103 
Cranberry, 103 
Dewey, 103 
Frothed, 104 
German, 104 
Ginger, 104 


Kirsch, 104 
Maple Cream, 105 
Maraschino Cherry, 105 
Marmalade, 105 
Marshmallow, 105 
Mock Maple Syrup, 106 
Orange, 106 
Pineapple, 106 
Prune, 106 
eatin 106 
Raspberry, 107 
Red Capone 107 
Rum—lI and II, 107 
Sabayon—I, 107 

II, 108 
Strawberry, 108 
Tinned Fruit, 108 
Wine—I and II, 109 


SWEET SAUCES—COLD 


Brandy Butter, 110 
Brandy Sauce, 110 


_ Chocolate, 110 


Cider, 103 
Coconut, 111 
Cranberry, 103 
Hard, 111 

with Cream, 111 
Honey Cream, 111 
Jelly, 111 
Lemon, 112 
Mock Maple Syrup, 112 
Rum Butter, 112 
Senior Wrangler, 112 
Strawberry, 112 
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